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GLOBE NOW OFFERS 





Geet es wy auld doeets, une tos ce 
tors, eliminates bruising in shackling pen and 
guarantees a quality product throughout. Built 
- comply with federal humane slaughtering 
ws. 

Thousands of hogs are now being stunned 
pcsngien haa napmnncgecomne Aeeroaniee § 


THE GLOBE COMPANY Sas Saal 


4000 South Princeton Avenue « Chicago Q, Illinois 


Representatives for Europe and Middle East: SEFFELAAR & LOOYEN N.V. 90, WALDECK PYRMONTKADE THE HAGUE, 
NETHERLANDS. TELEPHONE: 60 18 11 
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PRAGUE POWDER® — made or f se 
under U.S, Pat. Nos. 2668770, 2668771, 


IMS, 270549, 2770550, 2770551. | THE GRIFFITH LABORATORIES, INC 


CHICAGO 9, 1415 W. 37th St. » UNION, N. J. 855 Rahway Ave. » LOS ANGELES 48, 4900 Gifford Ave. 
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Retain “Fresh- 
Killed Bloom’ 


The Pureco Chill Grinding proc- 
ess uses “Dry-Ice” or CO, 


Liquid to produce uniformly 
WITH high quality ground products. 


There is a better retention of 

PURECO color and ‘“‘bloom’’, as well as 
considerable dollar savings. 

rT} 7 Temperature is pulled down 

DRY-ICE quickly and held in a desired 

temperature range. Re-cooling 

or after grinding is eliminated, 

grinding is better, easier. Re- 

sults: A saving on labor costs, 

CO. LIQUID shrinkage is reduced, chill room 


space is saved. 
“CHILL Have a trial 
Chill Grinding 
pe demonstration. 
GRINDING Pureco would like to demon- 


strate its Chill Grinding proc- 
ess to you in your plant... 
under your working conditions 
with no obligation on your part 
... call your Pureco man for 
details or write. 


Pureco’s new book- 
let “How Carbon 
Dioxide Serves 
You”. Write for 
free copy. 


PuRE CARBONnNIC 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 


General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 








VOLUME 145 AUGUST 19, 1961 NUMBER 


all 


QUISIONE 


15 W. Huron St., Chicage 10, iil, ; 





CONTENTS 


News and Views 

Editorial opinion, as well as an account of — 
what's happening in Washington, the state _ 
capitals and North, East, West and South © 
of importance to the meat industry. 
FTC Has a Long Nose 3 
Armour challenges Commission's authority to _ 
require detailed and costly report on deal- 
ings with retail food chains. 4 
Factors in Plant Layout 
R. Starr Parker begins a series of illustrated © 
articles that will discuss factors involved in | 
layout and design of a modern, efficient — 
meat packing plant. 

“Patterns” in Labor Bargaining 

Small Business Administration summarizes — 
study of independent packers’ practices and ~ 
reactions to ‘patterns’ in bargaining with — 
labor unions. 

Recent Industry Patents 

Truck Talk 

New Equipment and Supplies 

Market Summaries 

All Meat, page 44; Processed Meats and 
Supplies, page 45; Fresh Meats, page 46; 
Provisions and Oils, page 47; By-Products, 
page 48, and Livestock Markets, page 51. 
The Meat Trail : 
News about personalities, companies and © 
activities in the meat packing industry. 
Classified Advertising 

Where to look when you want to find a job, 
hire an employe, acquire or sell a plant or 
obtain good used equipment. 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

ROBERT KULAR, Associate Editor 

GUST HILL, Market Editor 

DANIEL O’CALLAGHAN, Associate Editor 


EXECUTIVE STAFF 

THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 

A. W. VOORHEES, Secretary 


PROVISIONER PUBLICATIONS 

The National Provisioner, The Daily Market & News 
Service, Purchasing Guide for the Meat Industry, 
American Miller and Processor, Feeds Illustrated, Con- 
solidated Grain Milling Catalogs, Feeds Illustrated Daily, 
American Miller Daily and Feed Trade Manual. 








— 





Published weekly at 15 West Huron st., Chicago, Ill., vsde 3 
The National Provisioner, Inc. Yearly subscriptions: U.S. * d 
ada, $8.00; Foreign countries, $8.00. Single copies, 30 cents. Us. 
1961 by The National Provisioner, Inc. Trade mark registered 
Patent Office. $ d class t paid at Chicago. 


Ld v 


THE NATIONAL PROVISIONER, AUGUST 19} 

















DAY AFTER DAY, WE MAKE A HIT 
AND GET TOSSED OUT AT HOME! 


Bt first we put your product in a box seat 
behind home plate! 


Every day is ladies’ day with us. We make a hit 
with gals who can’t resist the ‘take me home” 
sparkle, the “‘buy now” appeal of Daniels wraps. 


So they toss our wraps out at home? We're used 
l0 it, Daniels wraps give your product fast-ball 
delivery from supermarket to home plate every day. 
We put everything we have into Daniels wraps, 
and hope you’ll do the same. Give us a call, soon; 
We'd like to tell you more. 


lay 


This is the freshness 
you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . Florissant, 
Missouri . . . Irving, Texas . . . Denver, Colorado . . . Arcadia, 
California 


MEMBER OF WISCONSIN PAPER GROUP 
FOR BETTER POOL CAR SERVICE 





prevent rancidity 


in fat-containing foods 


with the 


? 


formulation 


best suited to your needs 


Cooking, baking, deep frying . . . no matter what your 
processing method, Sustane is your assurance of product 
freshness. Sustane BHA is used effectively alone or in 
combination with other antioxidants to provide a carry- 
through protection that keeps food fresh far longer. 

Sustane antioxidants are available in several con- 
venient, economical forms for maximum time, labor 
and money savings. We will be happy to recommend 
the Sustane formula best suited to your product. 


available in 6 formulations 














Sustane BHA 


Tablet 





Sustane 1-F 


Flake 





Sustane 3-F 


Flake 





Sustane 3 


Liquid 





Sustane 6 


Liquid 





Sustane BHT 





Crystalline 





Lard 
Shortening 
Edible Tallow 
Oleo Oil 
Rendered Beef Fat 
Frying Oils 
inedible Tallow 
inedible Grease 
Paraffin Waxes 
Citrus Oils 
Essential Oils 
Baked Goods 
Cake Mixes 
Prepared Foods 
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Confections 
Potato Chips 
Shelled Nuts 
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DER, Production Manager 


Technical assistance in selecting the most effective Sustane 
antioxidant for your specific needs is available 
on request. For detailed information write to UOP Products 
Department or our Sales Representative: 
WILLIAM E. PHILLIPS, INCORPORATED Cleveland, Ohio 
435 North Michigan Avenue, Chicago 11, Illinois “Cc. W. REYNOLDS 

r 15023 Athens Ave. (7) Tel. 226-2742 


° Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg, Florida 
West Coast Representatives: McDONALD-THOMPSON 
Denver: 620 Sherman St., (3) 
Los Angeles: 3727 W. 6th St., (5) 
San Francisco: 625 Market St., (5) 
Seattle: 1008 Western Ave., (4) 


15 W. Huron St., (10) Tel. WH 4-3380 
New York Office 

ROBERT T. WALKER 

RICHARD E. PULLIAM 

527 Madison Avenue (22) Tel. Eldorado 5-6663 


GARDINER L. WINKLE, 


UNIVERSAL OL PRODUCTS COMPANY 


@ 30 Algonquin Road, Des Plaines, Illinois 
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Deliver meat products 
| as perfectly as you make them 


Liquid carbon 
dioxide supply line— 
a vital link between 
you and the perfect 
product you want 
your customers 

to receive. 


“4 


Liquiflow — Liquid 
Carbonic’s low 
pressure liquid CO2 
system. 


Liquid CO2 Post-Cooling 
Chill your trucks with “JET CO,LD SHOT’”*—insure Liquid CO, condenses moisture, cools trailer bodies 
lading quality; reduce driver waiting time; lower and helps remove accumulated heat. Starts load in 
maintenance costs on mechanical refrigeration units. prime condition. 
Here’s how! n 
One shot of liquid CO, lowers temperature immedi- Meat Product Processing 
aly... eliminates driver standby time and avoids Carbon dioxide protects meat products. Liquiflow 
mechanical running after each loading . . . also provides makes it easy. Hot boning: chill floor to shipping dock 
unlimited refrigeration for emergency use in the event in three hours. Grinding and mixing: Liquiflow cools 
of a breakdown. fast, saves chillroom space. Sausage: CO. stops smear- 
ing; extends shelf life. Canning: Liquiflow controls 
Pre-Cooling strip weights; offsets grinding heat. Protein upgrad- 
One shot of CO, cools your truck body at once! The ing: CO. maintains edible qualification. Shipping: 
‘Mechanical unit takes over without hours of pulldown Liquiflow protects protein bloom; curtails spoilage, 
time. sliming; inhibits aerobic bacteria; cuts shrinkage. 
For details about the time, labor and money-saving 
Til Coe ey ee Sees Corbonic's advantages Liquiflow provides, write 








LIQUID: CARBONIC 
ovision or GENERAL DYNAMICS 


‘ Dept. NP, 135 South LaSalle Street, Chicago 3, lilinois 
= in Canada: 8375 Mayrand Street, Montreal 9, Quebec 
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FORD DIVISION, Sora ffolor Company, 


THE NEWEST REASON TO MAKE 
YOUR NEXT TRACTOR A FORD:| 
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Ford H-Series tractors offer a choice of five Super Duty V-8's or four proven Cum- 
mins Diesels for maximum performance, economy and durability! Over 
engine-transmission-axle combinations provide ‘‘job-fitting’’ economy on any run. 
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f ave from the start with Ford’s traditionally low 
g, and your savings continue with low operating 
intenance costs. These facts are documented by 
ed test reports from America’s foremost inde- 
“ automotive research firm. Ask to see these 
s. They’re on file at your Ford Dealer’s. 


addition to these dollar-and-cents savings, the 
g bonus benefits are yours with Ford Trucks: 


igid quality controls give you the strongest safeguard 
‘ ck reliability ever. Modern, exclusive-truck manu- 
uring facilities, with emphasis on quality every step 
e way, are designed to give you a Ford Truck that 
se from defects as a truck can be. Tangible results 
eich standards are Ford’s new warranties. 


; e 100,000-mile warranty (or 24 months) on 

AT. oh 534-cu. in. Super Duty V-8’s is the most 
fal in the industry. Each major engine part (includ- 
block, heads, crankshaft, valves, pistons, rings), 
a engine is used in normal service, is warranted by 
dealer against defects in material or workmanship 
100 000 miles or 24 months, whichever comes first. 
he : warranty covers full cost of replacement parts... 
il labor costs for first year or 50,000 miles, sliding 
centage scale thereafter. 


‘4, 12,000-mile warranty (or 12 months) on all 1961 Ford 
trucks of every size is further evidence of the confidence 
Ford has i in its quality controls. Each part, except tires 
i tubes, is now warranted by your dealer against 


Sum: 


‘run, 
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New Ford H-Series tractors have a short 28-in. BA for hauling 
maximum legal loads in most “bridge formula”’ states. And their 
compact 82-in. BBC dimension accommodates longer high-cube 
trailers. For greater payloads within their 76,800-lb. maximum 
GCW range, strong lightweight components are used wherever 
consistent with maximum durability. Extra-hi-tensile steel frames, 
fiberglass cab skirts, aluminum steering gear housing, and optional 
aluminum disc wheels, transmission cases and fuel tanks are 
typical examples of Ford’s weight-saving design. 

Ford H-Series models are quality-built to the most exacting 
standards in the industry. They’re the only tractors with gas 
engines so dependable they’ re dealer-warranted for 100,000 miles. 
And maintenance-engineered design means fewer downtime 
. lower maintenance costs. 


I ITS GOOD BUSINESS TO DO BUSINESS WITH FORD! 


defects in material or workmanship for 12 months or 
12,000 miles, whichever comes first. The warranty does 
not apply, of course, to normal maintenance service or 
to the replacement in normal maintenance of parts such 
as filters, spark plugs and ignition points. 


4. Special fleet financing can be arranged by your Fora 
Dealer. It’s available for owners of two or more trucks, 
and provides the opportunity to precisely tailor pay- 
ments to your income patterns or depreciation schedules. 
This fleet-fitted financing offers substantial savings and 
frees your working capital. 


5. Sales engineers and service specialists in 36 district of- 
fices are on call to solve special truck problems. Work- 
ing with both dealers and customers, these experienced 
truck men represent another extra step Ford takes to 
provide your continued satisfaction. 


6. Replacement parts depots at 26 strategic locations 
across the country quickly supply needed parts from 
ample stocks. Ford’s entire supply system is geared to 
give you faster service and reduce costly downtime . . 
wherever you are. 


7. 6,800 Ford Dealers, including 280 specialized Heavy 
Duty truck dealers, can keep your trucks ready to go 
wherever they go. From coast to coast, fast Ford 
service—gas and Diesel—is always close at hand. 


From Super Economy pickups to Diesel-powered 
tractors, you can now fill every truck need up to 76,800 
pounds GCW with a modern, money-saving Ford Truck. 


QUALITY-BUILT...MAINTENANCE-ENGINEERED 


TRUCKS 
COST LESS 


D 
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YOU PICK THE 
WINNER 





















.. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 


CUDAHY -:s17>5 CASINGS 


When your wieners and franks wear Cudahy natural sheep and pork casings, they have o 
built-in preference that assures increased volume and profit. You give food store operators 
a better, more attractive product to sell, and you give the consumer a tastier product thot 
assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank 


sales...and an improved bank balance. 





THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break 
age — thereby reducing casing costs. 


$5 @ = 
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yoW... HOLLYMATIC BRINGS YOU 
[NEW HIGH-SPEED GROUND MEAT 


ORMING MACHINE THAT 


4g “For five years | have been developing, per- 
r fecting and field-testing the HOLLYMATIC 


ROTARY. | am proud of its overall performance 






and sincerely believe it is the best possible 
ground meat forming machine that can be built.” 


10 Larny LO ers 
President, Hollymatic Corporation 


ROTARY Aumann 







wg, 


A circular plate revolving around a central 
drive shaft produces up to 3600 patties an 
hour! No stopping for paper reloading: the 
paper feeds continuously, each sheet properly 
positioned on the patty at all times. Simple 
to operate. Turn a knob and you adjust its 
speed from 1800 patties to 3600 patties per 
hour. Turn another knob and you adjust the 
~< compression so it will form any type mix. 

The circular cycolac plastic mold plate is 
easy to change, easy to clean. The stainless 
steel cabinet that houses the ROTARY 





wt delivers your patties at table height. To 

—_ learn how HOLLYMATIC ROTARY will 

ict that cut your costs, contact your local dealer or 

d frank write for charts and figures that prove 
guaranteed savings over your present pro- 
cessing costs. 

8.2.79 

» globe. 


WRITE TO 


ny} HOLLYMATIC 
~ | CORPORATION 


433 West 83rd Street, Chicago 20, Illinois 
lollymatic forms: Ground Beef Patties « Chopped Sirloins » Veal Choppies 
Pork Choppies * Lamb Patties ° Sausage Patties * Mock Chicken Legs 


sausage 
e break: 
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“DONT FORGET... 
to empty the ice box pan” 








Did you ever forget? If you did, a sopping wet floor made 
remembering easier the next time. 





But even when home food storage was built around a 
wooden ice box, Frick was already pioneering in 

industrial refrigeration. It was the kind of pioneering 
that helped make today’s frozen food industry possible. 























FRICK MEAT PACKING PROGRESS 


A wide variety of temperature range 
demands, the need for speed, seasonal 
production changes... these are some 
of the things packers expect their re- 
frigeration systems to cope with. By 
using custom-selected Frick compo- 
nents, Frick engineers have provided 
guaranteed results for packing opera- 
tors requiring temperature ranges from 


—40°F to 50°F in as many as 15 to 20 
different processing rooms. 

Matched Frick components provide 
system balance and economy without 
fear of breakdown. Every Frick System 
is backed by over a century’s engineer- 
ing experience and integrity. Ask your 
Frick representative fordocumented re- 
sults obtained by other packers. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors Street, Montreal, Quebec 





A proud past .. . a progressive future g ERICK 
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REDUCE PHOSPHATE LOSS WITH MORTON ‘999’ SALT 


Of course you know that impure salt causes loss of expensive 





SEND FOR COMPLETE INFORMATION TODAY 


DO Please send me a free copy of your booklet about 


i : * 4 U 
with the phosphates. But did you realize that your losses may naadub te calaais Or aeln CF eae Gada 


amount to thousands of dollars a year? costs; D eliminating cloudy pickle. 

Morton ‘999' Salt will cut those losses. Morton ‘999’ offers sizable pot 
savings on pickling costs, what's more, it solves the problem of ‘nines 
Cloudy pickle—gives you a crystal-clear pickle even when used po in 
with those phosphates which turn ordinary pickle cloudy. This  eity 


phosphates because of the interaction of calcium and magnesium 








nn a AOE RIO 








State 


RTON 
OM PAN 7 


INDUSTRIAL DIVISION 
Dept. NP-8, 110 N. Wacker Drive, Chicago 6, Ill. 








high-purity pickle brine eliminates clogged pumping needles 
and filters, slimy pickle tanks and other ‘‘cloudy pickle’’ problems. 
Morton ‘999’ Salt assures you a more uniform cure of better 





flavor, In bag or bulk, the high quality never varies. It’s always 
%.9% pure sodium chloride, exceptionally low in copper and iron. 
Send for complete information today! 
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BLAST CHILL BEEF LIVERS IN MINUTES 


NO SHRINK with GEBHARDT M.F.UNN 








With Gebhard? M. F. units offal can be boxed on the 
killing floor and blast chilled with almost no shrink 


GEBHARDTS CONTROLLED REFRIGERATION SYSTEMS 
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Describe ‘Infinity’ 


Human beings are prone to believe “it 
ant happen to me,” or “it can’t happen 
ere.” 
is, we don’t want to suggest that all 
meat packing companies might be faced with 
fhe situation that confronts Armour and 
Company (see page 19), we believe there is 
astrong possibility that a good many firms 
might find themselves in a like predicament. 
Without going into the legal aspects of the 
tae—Armour has challenged the Federal 
Trade Commission’s authority to require the 
company to file a special report under Sec- 
tion 6 of the FTC Act—or reviewing the 
figuing way in which the FTC action 
gems to ‘entangle the question of regulatory 
misdiction over the meat industry, we 
jould like to point out a practical consider- 
ion for all meat packers. How would you 
; pouch the process of gathering the ma- 
ial to answer some of the questions asked 
Armour? 
example, if the packer had sold during 
any of six named chains, for delivery 
ir warehouses or distribution centers 
named cities, it was supposed to 
the following: 
ith respect to each customer company 


The name of the customer company. 

. The products sold in 1960, together 

with a specification as to sizes, grade 
and quality of each kind of product. 
The types and sizes of shipping con- 
tainers for each kind of product sold 
in 1960, and the size and number of 
items packed in each class of con- 
tainer. 

4. The brand name or names, if any, of 
each product sold and the name and 
owner of each brand name. 

B. For each sale to each customer company 
in 1960, furnish a tabulation which will show: 

1, Invoice number and date of each ship- 
ment. 

2. Address of origin of each shipment. 

3. Address of destination of each ship- 
ment, 

4. A designation of each type of product, 
including brand name, if any, and the 
quantity in each shipment. 

5. The billing price per unit of each 

product. 

About all that seems to have been left out 
of this question complex is: 
[Continued on page 30] 


News and Views 





Hearings On two bills (HR-3415 and HR-3798) to bar vertical 


integration in the livestock and meat industry have been 
scheduled for August 23-25 by the House agriculture sub- 
committee on livestock and feed grains, headed by Rep. W. R. 
Poage (D-Tex.). Both would prohibit large packers or whole- 
salers of meat, dairy products, poultry and poultry products 
from engaging in retail sales of such products. HR-3415 would 
bar such activity if a firm’s total sales amounted to $100,- 
000,000 annually, while HR-3798 would place the limit at 
$30,000,000. HR-3415 also would require meat packers with 
sales of $100,000,000 a year or more to buy all their livestock 
at public stockyards or auction sales. This provision is ex- 
pected to be protested vigorously by cattle producers and 
others who want to keep all marketing channels, including 
direct selling, open. Since both bills are aimed primarily at 
packing operations of chain stores, and might even prevent 
large retailers from grinding hamburger if present language 
is preserved, chains are expected to lead the opposition. The 
National Independent Meat Packers Association has gone on 
record as opposing HR-3415 but favoring HR-3798 “in prin- 
ciple.” First witnesses will be Rep. Victor Anfuso (D-N.Y.), 
author of HR-3415, and Rep. James Roosevelt (D-Cal.), 
author of HR-3798. They will be followed by officials of the 
Department of Agriculture and industry representatives. 


Why Packer Earnings are in a sorry shape and prospects for 


improvement will be discussed by economists from four mem- 
ber firms during the 56th annual meeting of the American 
Meat Institute, set for Friday through Tuesday, September 
15-19, at the Palmer House, Chicago. Their “Economic Ap- 
praisal of Industry Earnings” will be presented at the Friday 
morning session, with AMI president Homer R. Davison pre- 
siding. The panelists will be Arval L. Erikson, economic ad- 
viser, Oscar Mayer & Co.; Roland Welborn, manager of the 
commercial research department, Swift & Company; Elliot 
Clifton, vice president of John Morrell & Co., and Leonard 
Haverkamp, director of economic research, Wilson & Co., Inc. 

A composite picture of the livestock and meat industry and 
where it’s going will be presented by another panel at the 
final session on Tuesday morning under the title, “Meat Team 
Looks at the Future.” Oscar G. Mayer, jr., president of Oscar 
Mayer & Co., will be the packer representative on the panel. 
Don Parsons, executive director of Super Market Institute, 
Inc., will speak for retailers, and producers will be represent- 
ed by J. Carroll Bottum, assistant head of the department of 
economics, Purdue University. The government’s role will be 
analyzed by Aled P. Davies, AMI vice president. Dr. Harold 
DeGraff, Babcock professor of food economics, Cornell Uni- 
versity, will sum up the discussion. 


The Texas Independent Meat Packers Association may become 


a regional organization under the name of Texas and South- 
western Meat Packers Association as the result of action tak- 
en by the board of directors last week. The board approved a 
petition to change the association’s name to the broader des- 
ignation and to solicit membership in neighboring states. The 
action is subject to confirmation by Tex-IMPA members. 
Paul Crouch of Panhandle Packing Co., Pampa, Tex., was 
elected president of the association for 1961-62 at the group’s 
fifth annual convention in Dallas. Other newly-elected of- 
ficers are: vice president, Jerry Owens, Owens Country Sau- 
sage, Richardson; secretary, Jack Kreck, Kreck Packing Co., 
Dallas, and treasurer, Austin Cash, Cash Brothers, Dallas. 


A Protein Pilot plant at Battelle Memorial Institute will be 


financed by the sale of $150,000 in debentures to members of 
the National Renderers Association, the NRA announced. 





Factors in Layout, Design of 
a Modern Meat Packing Plant 


By R. STARR PARKER 


ginning of a series that will 

cover in detail and illustrate 
with layouts, cross sections, con- 
struction drawings and photographs 
the factors involved in the layout 
and design of a modern, efficient 
meat packing plant. 


[sx ARTICLE marks the be- 


Plans will include most of the 
modern concepts in departmental 
layout for efficient product flow and 
will take into account methods and 
equipment changes which are cer- 
tain to come about. 

Many features will appear to be 
highly revolutionary to certain per- 


sons, but all designs have been te. 
ed in recent installations that yg; 
the way to future plant design, 


has been said that there is noth |... 
certain outside of death and tail 
except the certainty of chandml 


These plans, therefore, are designdm 
for the future, not the past. 

The first break with traditi 
made in these three articles jg 


the layout is designed around dl } 


shipping department rather than 4 
slaughtering floor, as has been 4 
procedure in the past. 

The second new idea in these dg 
signs involves the grouping of con 
patible operations of reasonalj 
close temperature requirements ; 
the same areas, unobstructed | 
walls or doors. Refrigeration equiy 





OFFICE 
EMPLOYEE WELFARE 7% 





FIGURE 1: One-floor plant layout with capacity of 250,000 Ibs. 
of product or more per week. 
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ment is “zoned” in these multi-pur- 
| pose rooms (as will be explained in 
detail ina future article in THe Na- 
: TIONAL PROVISIONER). 

The third innovation involves the 
grouping of all refrigerated space in 
asingle insulated block for economy 
of construction as well as of day- 
to-day operating costs. 

Figure 1 illustrates a one-floor 
plant layout that has a capacity of 
250,000 Ibs. or more per week. Prod- 
uct flow to the shipping area is un- 
merrupted and all refrigerated 
aeas are contained in one insulated 
ok surrounded by operations 
aid areas which do not require the 
use of insulation. 

Figure 2 shows the product flow 
pattern of the one-floor plant lay- 
out There is no ‘cross traffic and 

ed products reaching the as- 
ty and shipping area are sub- 
Stntially balanced in weight and 
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volume on each side of the shipping 
conveyor. 

Product flow in Figure 2 begins 
where the dressed carcasses are 
transported by rail to the chill room. 
It should be noted that the path 
taken by edible fats is not shown, 
but these are trucked (or pumped, 
as in the expanded plan to follow) 
to the lard rendering room located 





R. Starr Parker, author of this 
series on modern plant layout and 
design, is head of the firm of 
Starr Parker Associates, Atlanta, 
Ga., consultants in design and en- 
gineering for the meat packing 
industry. He has served as super- 
vising engineer, plant engineer or 
plant foreman for a number of 
prominent packing companies in 
the United States. The series will 
consist of three articles. 











FIGURE 2: Product flow pattern of one-floor plant layout. 


immediately adjacent to both the 
slaughtering area and hog cutting 
department. 

After rendering, the free run lard 
and lard from the press are pumped 
to the settling tank in the lard rend- 
ering room. This lard, after being 
mixed with antioxidant and lard 
flakes (if desired), is then pumped 
to the storage tank in the lard fill- 
ing and storage area. 

Also not shown are the inedible 
by-products, which are trucked to 
the inedible rendering department 
adjacent to the slaughtering area. 

Note in Figure 1 that there is no 
wall separating the chill room from 
the cutting area. In this plant a crew 
cuts up the hogs the first thing in 
the morning. Then this same crew 
moves to the killing floor to slaught- 
er and dress out the hogs and cattle. 

Refrigeration equipment for the 
cutting room in Figure 1 is designed 


17 





so that this room can be used as an 
offal chilling area after the kill starts, 
providing cleanup operations are 
carried out promptly before and 
after the hog cut. 

Returning to Figure 2, it can be 


seen that the product follows a 
“straight line” pattern by moving 
directly to the departments subse- 
quently concerned with the process- 
ing schedule. Loins, ribs and other 
fresh pork cuts are trucked to the 


the shipping area. Fats are 

to the lard rendering room ney 

the cutting room. Hams, picnics , regulato 
bellies are “tossed” through 4, of Agri 
“pass through” door into the cur and Sto 
room and then, after being pumpdll latch¢ 
and cured, are washed, hung heen Cl 
smoked by sausage department pe Compan 
sonnel at the completion of sausagl fled la 
manufacturing operations. Becourt f 













fresh pork cooler for storage next W 








wT —— 


CAFETERIA 


HOG & CATTLE 
DRESSING AREA 





= a, 





= 14 


SUPPLIES & STORAGE 





q 
|) PORTION 





comveror 
uP fROw 
~ © +00a-—-¥ 


= Sse 


LARO 
CHARGING 
Fa ri 
RRLING € CUTT 
ell 


pi, 
SPIRAL CHUTE 
PACKAGED PRODUCTS 
7O ASSEMBLY 200m BCLOW 
I . 


SLICED LUNCHEON 
MEAT LINES 


WEINER PEELING 








~ s 


se 


MEN 5 
LOCKER 
Lal 


MEETING 
ROOM 








SSet sae es 


SAUSAGE 
MATERIALS 
os 











Pork trimmings and any beef thi The s 
may be boned by the hog cuttinff and its 
crew are moved directly to the sauff involve: 
sage materials cooler for subsequegf directin 
transfer to the sausage manufacty, special 
ing room. FIC Ac 
Wieners and bologna are smoked pear th 
out during the day; cured meaiff of “mai 
are placed in these same houses i trbutic 
be smoked out at night. dustry, 
The blast chill room and the tem spend t 
pering room probably _ represexgh ing itse 
minimum requirements, but wit payc 
proper scheduling these rooms cag The: 
be made to quick chill all wienerf tempor 
bologna, sliced luncheon meats ani restrai 


«€ OT P 


FIGURE 3: Two-floor layout with cap “ 
acity of 1,500,000 Ibs. per week 
In first floor (bottom) and second 
floor (top), full black lines repr An 
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bacon for slicing. For reasons 4 
efficiency, it is doubtful whether be- 
con and luncheon meats would bk 
sliced every day of the week in 
small packing plant. 
The sliding doors separating the§ penal 
blast chill from the tempering aredf file th 
will be described in detail in sub-§ judgn 
sequent articles. and 1 
Hams and picnics from the smoke-§ was is 
houses are quick chilled and storelj The 
in the area shown. The trees arg on th 
not moved until the time comes ti} conte 
wrap and pack this product. The “abi 
refrigeration equipment that make clear 
this possible also will be describei} to th 
in a later article. and 
The use of shipping room tem-§ may 
peratures below 38° F. is becoming} resul 
an accepted practice, so the shipping} FIC 
area has been expanded also to in-} yard 
clude assembly of packaged product} quire 
from the slicing, packaging and the of th 
filling lines. in th 
Wi 
tions 
signi 
dust 
chall 
com 
7 
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Modern finned coils, ceiling] 
mounted, help to make a refrigerate} long 
room practically draft-free. With in- 
dividual banks of these coils con 
trolled by separate thermostats, i 

















is possible to maintain two or mort 








different temperatures in differen! 
areas of the same room. With ™ 
[Continued on page 38] 
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HAT IS believed to be the 

; W Federal Trade Commission’s 
next } first attempt to enter the 
nics ap tory domain of the Secretary 
ugh {yf Agriculture under the Packers 

















© curinifn| Stockyards Act since Congress 
Pumpell ynlatched the back door in 1958 has 
ung anffjen challenged by Armour and 










Chicago, in a complaint 
et week in U. S. District 
‘cout for the District of Columbia. 
The suit, naming the Commission 
ani its five members as defendants, 
inwlves an FTC order to Armour 
oi directing the meat packer to file a 
geal report under Section 6 of the 
FIC Act. The six-page order, issued 
MM year the end of the FTC’s first year 
of ‘mail-order investigation” of dis- 
tribution practices in the food in- 
dustry, could require Armour to 

d more than $100,000 investigat- 
-epresenff ing itself and third persons, the com- 
ut wit pany contends. 
oms cai The complaint asks the court for a 
wieneng temporary injunction that would 
eats anf restrain the FTC from imposing 


beef Q 


louses { 


the tem 


HOT PURSUIT? 


with cap 
ar week 
1 second 
S repr 
thers 1 


by law and is contrary to the stat- 
utes; its actions were arbitrary and 
in contravention of the Constitution; 
its scope and content are unreason- 
able and oppressive and it was not 
issued in conformity with the law.” 

The company charges that the FTC 
did not comply with the Federal Re- 
ports Act, which requires all such 
requests for reports to be approved 
by the director of the Bureau of the 
Budget prior to mailing. 

BACK DOOR: The 1958 amend- 
ments to the FTC and P&S Acts 
left exclusive jurisdiction over the 
primary business of meat packers 
undisturbed in the Secretary of 
Agriculture except for providing 
that the FTC can make investiga- 
tions in the field if requested to do 
so by the Secretary and also pro- 
viding authority for a possible back- 
door approach as described in the 
following language of the “hot pur- 
suit” clause, found in Section 406(b) 
(2) of the P&S Act: 

“In any investigation of, or pro- 


Armour Tests FTC Power to Require 


Special Report on Trade Practices 


asons oi 
ther ba- 
rould be 
k in 


ting the penalties of $100 a day for failure to 
ing aredj file the report and for a declaratory 
in sub-§ judgment annulling the FTC order 
and the resolution under which it 
» smoke-§ was issued. 
d storelf The multi-pronged Armour attack 
rees artg on the legality of the FTC’s action 
somes tif contends that the order was issued 
act. The “arbitrarily and in disregard of the 
it make clear statutory conditions precedent 
lescribedj to the exercise of whatever power 
and jurisdiction, if any,” the FTC 
m tem-§ may have over a meat packer as the 
coming} result of the 1958 amendments to the 
shipping} FIC Act and the Packers and Stock- 
o to in} yards Act. This argument will re- 
produc} quire the first court interpretation 
and the} of the so-called “hot pursuit” clause 
in the 1958 amendments. 
ceiling- While the initial issue is jurisdic- 
igeratel} ional, the Armour suit also has 
With in-} Significance throughout the food, in- 
ils con- dustry since it is the first firm to 
stats, iif challenge the FTC’s power to con- 
or more} duct the Section 6 investigations. The 
differen!) complaint asserts: 
With nj “The Commission’s order to file 
8] the special report is not authorized 





































Suit Says Agency Didn’t Follow Law on 
Packer Jurisdiction and Section 6 Order 
Collides with Statutes and Constitution 


ceeding for the prevention of, an 
alleged violation of any act adminis- 
tered by the Commission, arising 
out of acts or transactions involving 
meat, meat food products, livestock 
products in unmanufactured form, 
or poultry products, if the Commis- 
sion determines that effective exer- 
cise of its power or jurisdiction with 
respect to retail sales of any such 
commodities is or will be impaired 
by the absence of power or jurisdic- 
tion over all acts or transactions 
involving such commodities in such 
investigation or proceeding. In order 
to avoid unnecessary duplication of 
effort by the government and bur- 
dens upon the industry, the Com- 
mission shall notify the Secretary of 
such determination, the reasons 
therefor, and the acts or transactions 
involved, and shall not exercise 
power or jurisdiction with regard to 
acts or transactions (other than re- 
tail sales) involving such commodi- 
ties if the Secretary within 10 days 
from the date of receipt of the notice 
notifies the Commission that there 
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is pending in his Department an 
investigation of, or proceeding for 
the prevention of, an alleged viola- 
tion of this act involving the same 
subject matter.” 

The FTC’s widely-publicized in- 
vestigation of distribution practices 
in the food industry represents the 
first broad use of Section 6 special 
reports to uncover possible—not al- 
leged—violations of laws prohibiting 
discriminatory promotional and sales 
allowances. A resolution passed by 
the FTC in April, 1960, under which 
it ordered the special reports, says 
the Commission “has information to 
the effect that certain corporations 
have paid and furnished or received 
allowances, discounts, rebates, serv- 
ices, facilities and other articles and 
services of value in connection with 
the sale and distribution of food and 
other products commonly sold 
through grocery stores” and “such 
activities may constitute violations 
of statutes administered” by the FTC. 

Hundreds of orders similar to the 
one now contested by Armour were 
sent by the FTC in July, 1960, to 
supermarket chains, wholesalers and 
other food firms. 

FTC ADAMANT: The FTC issued 
its so-called “order to file special 
report” to Armour on May 11, 1961, 
ordering the company to file the 
report within 60 days. On June 23, 
Armour filed a petition with the FTC 
asking the agency to vacate the 
order or, in the alternative, to modi- 
fy the order and grant Armour a 
hearing. Armour’s request was de- 
nied by the FTC without a hearing 
on July 11 and the company was 
ordered to submit the special report 
by August 9 or subject itself to 
penalties of $100 a day. 

Even if the order otherwise were 
legal, Armour contends in the com- 
plaint, its requirements are “so 
broad as to be unreasonably oppres- 
sive, irrevelant and improper in 
scope” and, thus, it violates the 
company’s rights under the Fourth 
Amendment to the Constitution. The 
FTC resolution and order also are 
attacked as “unreasonable, arbitrary 
and capricious in that there is no 
reasonable relationship between the 
information requested concerning 
plaintiff's business and the subject 
matter of the resolution.” 

The information sought from 
Armour has not been segregated or 
tabulated in the form demanded by 
the FTC and the order would re- 
quire seeking out, examining and 
compiling data from an estimated 
686,000 invoices at not less than 13 
different Armour offices, the com- 
pany says. Armour estimates that 

[Continued on page 28] 


19 





esearch involving 150 small 
R companies in the meat pack- 

ing industry and 14 small 
firms in the rubber tire field indi- 
cates that such organizations con- 
sistently follow collective bargaining 
decisions of the large firms on issues 
like the wage increase and direct 
money fringe benefits. In other 
areas, there is room for negotiation 
at the bargaining table. 

The study of the two industries’ 
labor union negotiations was made 
by Walter H. Carpenter, jr., and 
Edward Handler of the Babson In- 
stitute of Business Administration, 
and was prepared under the Small 
Business Management Research 
Grant Program of the Small Busi- 
ness Administration. Copies of the 
full report, “Small Business and 
Pattern Bargaining,” may be pur- 
chased for $3 from Babson Institute 
Press, Babson Park 57, Mass. 

In summarizing the study, the 
Small Business Administration said 
that other highlights included: 

Union leadership in both indus- 
tries, it was found, is aware of the 
economic significance of the results 
of collective bargaining. However, 
management has the responsibility 
of building an understanding of the 
firm’s economic situation as a back- 
ground for negotiations. 

Both unions and small employers 
are inclined to avoid lengthy dis- 
putes that could threaten their mu- 
tual survival. 

The report recommends that man- 
agement develop the art of devising 
alternative solutions that do not 
compromise essential standards from 
the company’s standpoint and at the 
same time satisfy the more urgent 
features of the union’s legitimate 
objectives. 

The full summary by the SBA 
follows: 

A labor contract at one large, 
dominant company of an industry 
often becomes the basis, or standard, 
for labor-management negotiations 
throughout the industry. This radi- 
ating influence of an initial contract 
is known as “pattern bargaining.” 

The study concerns the effect of 
pattern bargaining on small firms. 
Its objectives were (1) to determine 
the extent to which terms or “pat- 
terns” set by large unions and large 
companies spread to small firms in 
the rubber tire and in the meat 
packing industries, (2) to learn how 
these small businessmen conduct 
their bargaining, and (3) to develop 
policy guides for small businessmen 
who must carry on collective bar- 
gaining in a pattern atmosphere. 

The tire and meat packing indus- 
tries were chosen for study because 
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Study Shows Small 
Packers Follow 
‘Pattern’ on Wage 


Increases, But 


Dicker With Union 


In Other Areas 


they are characterized by (1) ex- 
tensive unionization of all sizes of 
firms, (2) the existence of a few 
large firms, any one of which could 
initiate the key bargain, and (3) the 
presence of independent or small 
firms competing in some areas of the 
market not only with one another 
but also with the large companies. 
At the same time, these two indus- 
tries reflect contrasts in other areas, 
such as number of firms, competitive 
relationships, and economic condi- 
tions existing. 

PATTERN BARGAINING IM- 
PACT: It was found that bargaining 
decisions of the large firms on issues 
like the wage increase and many 
direct money fringes (holiday pay, 
vacation pay, night premium, and so 
on) were followed consistently by 
small independent businesses. In ef- 
fect, the large companies could be 
regarded as doing the negotiating for 
the independent companies. On the 
other hand, in the areas of deferred- 
payment fringes (pensions, insur- 
ance programs) and standardization 
of wage levels, the strength of the 
pattern influence diminished, and 
the range for real negotiation be- 
tween the parties increased. 

Least subject to uniform treat- 
ment were working agreement is- 
sues (work output standards, incen- 
tive plans, seniority rules). Many 
small employers regarded these is- 
sues as the vital center of the bar- 
gaining because of their bearing on 
operating flexibility and unit costs. 
Thus, some scope for bargaining 
remained in areas that could be 
most crucial to survival. 





Role of the Local Union: Patter 
bargaining does not appear to pre. 
vent continuing vigor on the part 9 
local unions. The international un. 
ions in both industries have ex. 
panded their role, but some impor. 
tant functions remain in local hand 

Small employers usually preferrej 
to deal with the local union, A 
employer who had established goo 
relations with the local was in , 
better position to insulate himsel 
from requirements of internationg| 
policy that might not be suited to his 
situation. The small employer als 
felt more secure when dealing with 
local leadership whose own interests 
were anchored to the survival of his 
firm. 

There were, however, cases jn 
which, because of problems in the 
relationship with the local union, ap 
employer preferred to have the in- 
ternational take a more positive role. 
Small employers would do well t 
keep open their lines of communi- 
cation with both levels of union 
organization. 

Power Factors: In both industries 
small firms agreed that the union's 
bargaining power greatly exceeded 
their own. Most of them could not 
have withstood strikes of any con- 
siderable duration. Willingness and 
ability to hold out can be a factor in 
winning deviations from the pattem 
but were, on the whole, of minor 
significance for smaller independents 
in the industries studied. 

Nor were the unions disposed to 
get into “all-out fights” with small 
employers when they had reasonable 
confidence in employer good faith 
In general, both sides sought agree- 
ment by mutual concession in order 
to avoid lengthy disputes that could 
threaten their mutual survival. De- 
cisions were made on the basis of 
factual bargaining. 

Unions and Small Business Mor- 
tality: The charge is sometimes 
made that union desire to spread 
the pattern has contributed to the 
failure of small firms. The evidence 
in the industries studied does not 
support this view. In tires, reduction 
in the number of firms had occurred 
largely before unionism in the in- 
dustry became important. In meat 
packing, a pronounced rise in the 
importance of the independents has 
taken place since the growth 0 
union strength in that industry. 

There appeared, however, to 
definite limits to how far interna \ 





Mile 





tional unions were willing to 80 to 
help salvage small firms facing 2 
crisis of survival. From the interna 
tional viewpoint, the loss of jobs 
might be preferable to the risk 
jeopardizing unionwide interests by 
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Niles has a way with meat: 


TAKATABS 


... tablet-form 


sodium erythorbate (isoascorbate) 


for “heads-up” quality control 


in meat processing! 


You want accuracy when you use sodium 
erythorbate (isoascorbate) in meat process- 
ing — the kind of accuracy that will help you 
maintain maximum control over the quality 
of your meat products. With TAKATABS, 
produced by Miles, you get that accuracy 
plus a lot more. 


Tablet-form TAKATABS eliminate the 
gamble of weighing and measuring errors. 
No spillage. No paper scraps to litter the 
area and give you a disposal problem. No 
chance of paper getting into your product. 


And TAKATABS are versatile, too. Use 
them for most sodium erythorbate assign- 
ments — protecting color and flavor, increas- 
ing yields, prolonging shelf life, hastening 
color formation, reducing smoking time. 


Miles also produces bulk sodium erythor- 
bate and erythorbic (isoascorbic) acid to exact- 
ing specifications for your protection. For 
details, call or write: 








rests by 
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MILES Chemical Company 


Division of Miles Laboratories, Inc. Elkhart, Indiana—COngress 4-3111 
Clifton, N. J.— PRescott 9-4776 


New York, N.Y. — MUrray Hill 2-7970 
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succulence... 
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the smokehouse that 
‘“‘makes meat that 
makes money!” 


Constantly aware of the thin thread of 
loyalty upon which a food product hangs, 
an alkar @ rasmussen smokehouse has to 
be superbly engineered, conscientiously 
constructed and serviced. 
Send for the basic specification sheet 
of all alkar e rasmussen units — plus facts 
about “palates, prices and profits.” 


‘ a Me ° ar 3522 N.G 
329 Wilson Avenue * (Box 12) * West Chicago, Illinois rites Worth 6, Texas 
Phone: 231-1810, Long Distance: 312-231-1810 Market 4-721] 
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allowing major retreats from pattem 
In the union view, an obligation 
make concessions would arise op} 
if the firm’s crisis was due to lahe 
factors that put the company at 
serious competitve disadvantage 
the industry. 

PATTERN REACTIONS: 7 
small employers interviewed } 
found both advantages and disad 
vantages in pattern following, & 
criticized it on the ground that 
was unfair to lump small and Ig 
firms together without allowing f 
differing circumstances, especial} 
costs. A few respondents observes 
that national patterns tied compam 
wage policy to standards that wer 
out of line with local labor marke 
conditions. Other employers did no 
object to pattern following in prin 
ciple but complained that competi 
tors had received more favorabld 
contracts, or that the pattern-setting 
firms conceded too much in the key 
bargains. 

Some independents, on the other 
hand, felt that pattern following had 
desirable sheltering effects. They 
could stand aside while the major 
companies pitted their economif - 
strength against the unions. The 
small businesses received the bene- 
fit of whatever the major company 
accomplished in setting the pattem 
and then had the opportunity t 
bargain about how completely they 
would follow it. 

The following advantages of the 
pattern bargaining system were also 
mentioned: 

1. Small employers, in effect, had 
the benefit of the competence 0 
large staffs employed by the major 
producers to prepare and conduct 
negotiations. 

2. The “readymade” settlement 
enabled the small employer to econ- 
omize on bargaining time and per- 
sonnel required. 

3. Pattern following tended to 
stabilize labor conditions among 
firms competing in the same labor 
market. 

The Unions: Unions do not believe 
they are being unreasonably harsh 
in seeking to apply industry patterns 
to small firms. They assert that 
large and small businesses are m0 
basically different; that small sizes 
not automatically entitled to special 
considerations. 

In insisting on uniform settlement 
in large and small concerns, the 
unions claim to be doing no more 
than other suppliers of services. As 
one packinghouse unionist put it 
small packers do not receive spec 
treatment when they buy livestock 
They expect to pay the going rate. 
For some services, unions point out 
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HOW JULIAN DESIGN AND INSTALLATION 
MADE PRODUCTIVE SPACE AVAILABLE 


When Shen-Valley Packing Co. needed to 
install new and larger smokehouse capacity, 
the question of where to put the heating equip- 
ment became a major problem. As in most 
packing plants, space was tight. But Julian 
solved the problem by cleverly using space 
which used to be a loading dock and built a 
corrugated metal addition to contain all the 
smokehouse equipment. 

This provided more plant area for productive 
purposes; typical of the progressive planning 
you get when you buy Julian smokehouses. 
Julian personnel are ready and able to give 
you that extra service in planning and design 


which makes for much greater operating ef- 
ficiency. And this is one big reason why Julian 
builds more smokehouses than all other man- 
ufacturers combined. The men of the meat 
industry know they can depend on Julian, not. 
only for the finest in smokehouses, but also 
for sound engineering advice in making every 
installation operate at peak efficiency. 

If you’re planning new smokehouses or add- 
ing to your present capacity, it will pay you 
big dividends to call on Julian. And once you 
buy a Julian smokehouse, you'll never want 
any other kind. 


JULIAN SMOKEHOUSES ...AN INDUSTRY STANDARD 


5127 N. Damen Ave. a 
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small companies may be charged 
more than large firms. 

BARGAINING GUIDES: Where 
the union is interested in making a 
gain it considers vital, it may be 
willing to allow deviation from pat- 
tern on some other matter that may 
be of great importance to the com- 
pany but of routine significance to 
the union. Since, then, pattern bar- 
gaining still leaves room for negotia- 
tions between union and small man- 
agement, it is necessary for the 
small businessman to develop basic 
policies to guide him. 

Logic of Company Survival and 
Growth: The economic position of 
the firm and the basic policies re- 
quired for its survival and growth 
are important to the stability of the 
jobs involved in the bargaining. 
Consideration of bargaining propos- 
als in the light of these policies is 
an important part of negotiations. 

Evidence showed that union lead- 
ership in the industries studied was 
aware of the economic significance 
of the labor bargain. However, it is 
the responsibility of management to 
build an understanding of the firm’s 
situation and plans for growth as a 
background for negotiations. Success 
in this effort may not come immedi- 
ately. The small businessman must 
work steadily to convey to union 


leadership and workers an under- 
standing of his company’s logic of 
survival and growth. 

To do this, a manager requires 
factual knowledge of the condition 
of the industry as a whole and in 
his area, and of the firm’s position 
in relation to this economic environ- 
ment. The union is not likely to 
respond to unsupported generalities. 
Also, it is important to use this 
information constructively—to show 
what can as well as what cannot be 
done. 

In this manner, the small business- 
man may be able to bargain effec- 
tively within two limitations—the 
union’s determination for conformity 
on certain points and the limits of 
reasonableness imposed by the 
firm’s position in the industry. 

The Long-Run Views: Once the 
firm’s industry position and its plans 
for growth have been defined, the 
management can project the future 
consequences of bargaining propos- 
als. Unless this is done, the bargain- 
ing parties can fall into the trap of 
letting immediate problems dictate 
solutions that endanger the long-run 
welfare. 

When management urges such 
consideration, it is wise to be cer- 
tain that its overall behavior is con- 
sistent with its stand at the bargain- 








Cable—“Intcasco” N.Y. 
Algonquin 5-8558—N.Y. 





DON'T HESITATE—BUY FROM 
INTERSTATE 


OUR LARGE INTERNATIONAL ORGANIZATION 
IS ALWAYS READY TO SOLICIT YOUR CASING 
NEEDS ON A DIRECT BASIS 


Finest Quality Casings and Service ¢ Beef - Pork - Sheep 


INTERSTATE 
CASING CORPORATION 


Sausage Casings of Every Description 


IMPORT AND EXPORT 
ASSOCIATED COMPANIES IN THESE COUNTRIES 


e Interstate Casing Co. LTD.—35A St. John St., London, E.C.1. 
e Interstate Casing Co.—1, Rue Baudin—Bondy (Seine) France 


e Interstate Casing Co.—9-11 Rue Bisse, Brussels, Belgium 


285 Hudson St. 
New York 13, N.Y. 
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ing table. Otherwise, charges of in. 
sincerity may prevent the future 
implications of a proposal from be. 
coming a significant factor jn ¢ 
bargaining. 

The Need for Flezibility: 
ultimate test of small business gy 
vival is met in the cost per unit 
product. The labor element in ¢hy 
total unit cost is affected, not on} 
by the wage increase (which is yp. 
der heavy pattern pressure), by 
also by workloads. incentive pay 
ment plans, seniority rules and jg 
classification systems. 

In these areas, the research find 
ings indicated that pattern influenc: 
was relativelv light. This means thaj 
the small businessman may be abl 
to compensate for the patterned 
wage increase by obtaining favorab, 
terms in other areas of the agree. 
ment, and so avoid fruitless contest 
over the wage increase. 

To avoid stalemates in the bar. 
gaining, management should develo; 
the art of devising alternative solu. 
tions that do not compromise essen- 
tial standards from the company’ 
standpoint and that satisfy the mor 
urgent features of the union’s legiti- 
mate objectives. Such flexibility re. 
quires, as a foundation: (1) an un- 
derstanding of the boundaries o 
reasonableness set by the company’s 
economic position; (2) appreciation 
of the union’s status in the area, its 
attitudes, and its decision-making 
process; (3) willingness to search 
untiringly for a way out of apparent 
disagreements; (4) a sound knowl 
edge of labor practices in the indus- 
try and in the area. 

Employer Association Bargaining: 
Multi-employer bargaining was 
found to be prevalent among the 
smaller independent meat packers 
In six of the nine cities studied, 
there was at least one employer as- 
sociation. Following are some of the 
advantages mentioned by respon- 
dents who favored the procedure 0! 
association bargaining: 

1. As an association member, the 
small employer can have a part it 
determining labor conditions in the 
community. 

2. Association bargaining main- 
tains a similarity of labor conditions 
among employers in the area. 

3. Association bargaining prevents 
the union from using a settlement 
obtained from one company for the 
purpose of gaining settlements from 
others. 

4. Financial resources can be 







































































pooled for hiring the best outside 
talent to guide the employers ™ 
their bargaining. 
5. Through the association, em 
[Continued on page 39] 
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front of an electric fan to get 

warm. Neither should you let 
your engine sit in back of a fan 
when it’s trying to get warm. 

A thermostatic fan might be an 
aivantage in your long-haul and 
short-trip meat delivery trucks. An 
engine fan has only one function— 
tohelp cool the engine. Yet on cold 
winter days, the engine needs very 
little, if any, help from the fan in 
cooling. 

A thermostatic fan (like the type 
tht International Harvester intro- 
dueed recently on its big V-8 en- 
gines) works with an electro-mag- 
netic clutch situated behind the fan. 
It is activated by a highly sensitive 
thermostatic control in the coolant 
stream, This control is pre-set to 
engage and disengage the clutch at 
desired coolant temperatures. 

Automatic engaging of the clutch, 
when the coolant temperature 
reaches its maximum, turns on the 
fan for added cooling action. When 
the coolant drops back below the 
maximum, the fan shuts off auto- 
matically. Engineers say that such 
a thermostatic fan frees as much as 
12 per cent of usable horsepower 
for its wheels. 

The automatic fan drive also is 
siid to save up to 10 per cent of 
your fuel. Other advantages are: 
quicker warm-ups, longer fan belt 
life, better vehicle heating and sub- 
stantial noise reduction. 

Such an automatic fan allows the 
engine to operate consistently in the 
most efficient coolant temperature 
range, thereby stabilizing operating 
temperatures and producing better 
overall performance with less oil 
sludging and less wear. 

Most auto and truck companies 
have kits for conversion to this 
ype of thermostatic fan operation, 
if you’re interested. 


Yi certainly wouldn’t sit in 


Don’t let a distributor rotor mis- 
ad you into an unneeded tuneup 
on your meat delivery trucks. It 
can happen more easily than you 
think. In some cases a rotor can be 
ued, corroded or cracked and 
still continue to deliver some sort of 
4 spark. Examine the rotor care- 
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Truck Talk 


By CHET CUNNINGHAM 








fully for wear and defects before 
any tuneup. Replace the rotor if 
there’s any doubt. 


The dog days of your truck fuel 
system are here—and that means 
problems with vapor lock. Vapor 
lock is affected by: 

1) The volatility of the gasoline 
you use. 

2) The temperature and pressure 
of the gasoline. 

3) The ability.of your fuel system 
to handle vaporized gas. 

Here are several truck conditions 
that tend to increase vapor lock 
problems. 

1) Worn or inadequate fuel pump. 

2) Improper location of fuel lines. 

3) Fuel strainers which are par- 
tially clogged. 

4) Leaky gaskets at the fuel filter. 

5) Defective flexible gasoline 
lines or small leaks at the suction 
side of the fuel pump. 

You also may have trouble in are- 
as where your fuel line makes a 
sharp bend or where the diameter 
of tubing is too small. If either of 
these areas is exposed to high 
temperatures, the gasoline will va- 
porize. 

One of the best solutions to this 
type of vapor lock problem is to in- 
stall an electric pusher-type fuel 
pump in the fuel tank. 


Is your oil filter still working? 
After a run with your rig, feel the 
filter with your hand. If it is hot, 
the hot engine oil still is circulat- 
ing. But if it is cold, the oil is by- 
passing the plugged filter—and it’s 
way past the time for a change. 


Disc brakes are coming on the 
truck scene, especially if the brake 
designers have anything to say 
about it (and they sure will!). Why 
disc brakes? 

Disc brakes can be designed to 
absorb and brake more energy in a 
given space than shoe or other types 
of brakes because the disc offers 
greater capacity, a greater frictional 
area to dissipate the heat and a 
larger frictional area to resist wear. 
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A great deal of work is being 
done in the liquid disc brake field, 
but the liquid disc brake requires 
a number of complicated compo- 
nents, such as pumps, liquid flow 
tubes, sumps and heat exchangers. 
This fact tends to push up the price. 

While it is acceptable on very 
large and heavy rigs, this type of 
disc brake is not so practical as a 
dry disc brake from the service, 
mechanical or cost standpoint. 

Progress toward the creation of 
the ideal disc brake is continuing 
through research. 


Are you having any trouble with 
the ignition cables on your trucks? 
You may be having trouble and are 
not aware of it. Most truck ignition 
cables wear out after about two years 
of normal driving. 

The maker of Champion spark 
plugs reminds us about the high 
underhood temperatures and con- 
stant high-voltage levels that these 
cables must endure. These two fac- 
tors eventually cause the ignition 
cables to become brittle and crack, 
allowing the high-tension current 
to “leak” away before it reaches 
the spark plug. This, of course, 
means less spark, less fire and less 
power in each piston. 

Check your ignition cables and 
establish an average life for them 
on your own trucks. Then every 18 
months or two years, replace the 
cables as a part of your normal 
preventative maintenance program. 
This procedure will pay off with 
better engine performance. 

oJ e a 

Did you ever stop to think what 
a marvelous little machine a roll- 
er or ball bearing is? Bearings are 
actually precision-manufactured as- 
semblies with extremely close tol- 
erances between the races and balls 
or rollers. And they are made of the 
highest grades of specially hardened 
or tempered steels. 

How do you know when to re- 
place them? Old bearings should be 
replaced when the rollers, balls or 
races have visible pitting marks. 
They wear a long time when prop- 
erly serviced; however, the metal- 
to-metal contact eventually will 
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Your Name and Address on a 3¢ Postcard 
will bring you 10 DAYS FREE TRIAL SERVICE of 


“THE YELLOW SHEET”’ 


Prove to yourself that an accurate, comprehensive report on going 
prices on most every type of meat and by-product will increase your 
profits. MAIL YOUR CARD TODAY! 


DAILY MARKET AND NEWS SERVICE — “The Yellow Sheet” 
15 West Huron Street Chicago 10, lil. 
























Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
SMOKESTICKS 


‘a Made from 18-8 stainless steel for all purposes, 


=a 





Ye from cocktail sausages to heaviest hams, one 
if size stick does the job for any weight product. 
5) ' Easy to clean, will not sag, warp, pit or corrode. 

p< 1%" wide by 1” high in any length. 
Write for new full line catalog 


BEACON METAL PRODUCTS 2632 S. SHIELDS AVE. 


CHICAGO 16, ILLINOIS 





Formerly Smale Metal Products 
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cause pitting or flaking as the metal 
fatigues. Replace bearings when. 

1) Flaking can be seen on ball 
or rollers. 

2) Races become chipped, 

3) There is discoloration due ty 
overheating. 

4) Flat spots appear on balls 0 
rollers. 

5) They are worn so much that 
clearances are too large. 

Bearings are expensive to buy 
and install, so correct installation js 
important. Many bearing jobs re. 
quire a “shrink” fit. In such a case 
the tolerances are so close that the 
bearing must be heated and gy. 
panded so it will slip on the shaft 
When it cools, it freezes into place 
Overheating bearings (over 375° 
F.) will draw the temper from the 
steel. There are three good ways ty 
heat bearings: 

1) Infra-red or heat lamps warm 
bearings evenly. 

2) Use an oven; it provides equal 
heating and expansion. 

3) Suspend the bearing in hot oil 
by a wire. Be careful not to let the 
oil catch fire. 

When you tap the. bearing into 
place, always use a plastic or leather 
hammer, but never a metal one. Be 
sure to keep the bearings free of 
dirt during the handling and instal- 
lation process. 


Minnesota Renderers 
Set Up Annual Scholarship 
A scholarship worth $210, to be 
awarded annually to an unmarried 
student in the field of poultry nutr- 
tion or swine production at the Uni- 
versity of Minnesota Institute of 
Agriculture, has been initiated by 
the Minnesota Renderers Group, 
which is composed of independent 
rendering companies in Minnesota 
that are members of the National 
Renderers Association. 
Among guest speakers who ap- 
peared at the group’s most recent 
meetings, which are held monthly, 
have been Dr. Ben S. Pomoroy, 
head of the department of veterin- 
ary bacteriology and public health, 
University of Minnesota Institute of 
Agriculture, who presented some of 
the recent findings on salmonella re- 
search, and F. L. Woodward, direc- 
tor of the division of environmental 
health, Minnesota department 
health, who discussed pertinent fac- 
ets of the problem of water pollution 
within Minnesota. 
Officers of the group are: Donald 
Kark, Blue Earth Rendering Co, 
Blue Earth, vice president, and AIT. 
Pennig, Van Hoven Co., Inc, St 
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international Packers’ 
yalf-Year Net Is Down 


Consolidated net income of Inter- 
national Packers, Ltd., Chicago, for 
ihe six months ended June 30, 1961, 
yas materially affected by labor dif- 
ficulties in several countries, mar- 
ket declines and depreciation of 
Bragilian currency, president H. H. 
tuning and A. Thomas Taylor re- 
parted to shareholders. 

Net profit from operations was 
$1645,682, but after reflecting un- 
realized exchange losses of $1,421,- 
560, consolidated net profit for the 
dx-month period was $224,122, or 8¢ 
ashare, compared with $2,881,654, or 
$101 a share, during the comparable 
1990 period. Consolidated sales for 
the latest period were $167,224,203, 
against $197,985,818 a year earlier. 

‘While results for the first six 
months are disappointing, present 
indications are that the second six 
months should show material im- 
provement,” Luning and Taylor said. 

The officers noted that the Argen- 
tine government recently eliminated 
the 10 per cent retention tax on ex- 
ports of meat, which was imposed 
since January, 1959. “This will make 
Argentine product more competitive 
inworld markets and permit a more 
attractive return to the producer to 
stimulate production,” they said. 


Rath Expects Fiscal Loss, 
Omits Quarterly Dividend 


The Rath Packing Co., Waterloo, 
la, expects a loss in the fiscal year 
ending September 30 and will omit 
its common dividend usually paid in 
September, chairman Howard H. 
Rath announced. He attributed the 
por results to labor difficulties in 
the company and the industry’s gen- 
eal difficulty in obtaining product 
prices in line with livestock costs. 

Management insistence on the 
tight to determine methods of oper- 
ation, including equipment proc- 
esses and work assignments, have 
caused slowdowns or work stop- 
pages several times in the past year 
and production at the Waterloo plant 
still remains “drastically reduced,” 
Rath said. 

The company reported a net loss 
of $1,226,556 for the first half of the 
year. Sales totaled $140,383,827. 


State to Bond Dealers 


The Wisconsin Assembly con- 
curred in a Senate passed bill to 
require surety bonds from licensed 
livestock dealers. Supporters of the 
bil said it would prevent fly-by- 
night cattle buyers from writing 
checks for purchases. 
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PATERSON DU-L-WRAP 
comes in combinations 


to suit any 
FDA requirement 


-——_— 
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— 


\ Pick a protective DU-L-WRAP 
inner sheet from a wide range of 
Paterson substances made with FDA 
approved ingredients. You pay for 
only the amount of grease resistance 
and protection your product needs. 
No extras for unnecessary weight or 
unwanted mill processes. 
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§ Combine your choice of inner sheet 

with Paterson’s bright, white, pure 
PATAPAR® Vegetable Parchment 
outer sheet. Specify any printed de- 
sign and any combination of colors 
you want. It’s all done for you at 
the Paterson plant. 


The attractive result is a pure, grease-resistant wrapper that attracts 
customers, makes packing simple for you. The DU-L-WRAP sheets 
are attached at one end for ease and convenience on the wrapping 
table. You have a wrapper that’s custom tailored to your. product. 


But you don’t pay custom prices. 


Let us know your particular needs. We'll send samples of Du-L-Wrap 


for your own testing. 
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PATERSON PARCHMENT PAPER COMPANY 


Bristol, Pennsylvania 
CHICAGO, ILL. 


NEW YORK, N.Y. SUNNYVALE, CALIFORNIA 
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Armour Challenges FTC 
[Continued from page 19] 


this would require a minimum of 
15,200 man-hours, exclusive of the 
time of supervisory personnel, in- 
volving expenses of at least $59,250 
and possibly more than $100,000 for 
information of little or no value to 
the company. 

The order also would compel 
Armour “to interpret and attempt 
to ascertain the scope and intent of 
such order” and “to give opinions, 
inquire into and make judgments 
and decisions affecting subjective 
matters including the motives of 
third persons and is in effect an or- 
der requiring Armour to investigate 
itself and third persons,” the com- 
pany contends. 

The complaint explains that Ar- 
mour processes, distributes and sells 
more than 2,000 food and non-food 
items, operates several hundred 
plants, branch houses and other 
nonretail units, and in its 1960 fiscal 
year ended October 29, 1960, had 
gross sales of $1,735,560,000, of 
which approximately 83 per cent 
represented the sale of meat and 
meat food products, poultry products 
and dairy products and other prod- 
ucts and by-products of its meat 
and poultry slaughtering operations. 

Among other information, the 
FTC order without defining the 
words calls for a “description” of 
the products manufactured or sold 
by Armour during 1960 and the 
“classes” of customers to whom such 
product was sold and for a “specifi- 
cation as to sizes, grade and quality 
of each kind of product” sold to cer- 
tain customers, the company points 
out. The order also would require 
Armour “to ascertain which ‘ware- 
houses or distribution centers’ of 
named customers ‘serve their retail 
outlets’ in 19 designated cities in the 
Southeast or to trace its sales to 
customers through their warehouse 
and distribution centers,’ the com- 
plaint says. 

WHAT FTC ASKED: Because of 
what the FTC action might portend 
for other meat packers and because 
the USDA Packers and Stockyards 
Division has said that it plans to re- 
quire special reports (scope and 
subject matter not yet indicated) 
under the same Section 6, which is 
incorporated in the P&S Act, some 
of the questions asked of Armour 
are presented in detail as follows 
(quotation marks omitted): 

IV. With reference to the calen- 
dar year 1960, describe the type of 
business in which The Corporation 
was engaged, ineluding.a descrip- 
tion of the products manufactured 
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or sold by it, the classes of cus- 
tomers to whom such products were 
sold, and the states in which such 
products were sold. Also, state the 
dollar volume of the corporation 
sales during 1960. 

V. State whether or not The Cor- 
poration sold, during the calendar 
year 1960, any products to any of 
the following concerns for delivery 
to their warehouse or distribution 
centers serving their sales outlets in 
any of the cities hereinafter desig- 
nated: 1) Associated Grocers of 
Florida, Inc. 2) Colonial Stores, Inc. 
3) Food Fair Stores, Inc. 4) Publix 
Supermarkets, Inc. 5) The Great 
Atlantic & Pacific Tea Co. 6) Winn- 
Dixie Stores, Inc. (The 19 cities des- 
ignated by the FTC include 11 in 
Florida, five in Georgia and three in 
South Carolina.) 

VI. If an affirmative response is 
given to Item V indicating sales by 
The Corporation to companies listed 
therein: 

A. With respect to each customer 
company state: 1) The name of the 
customer company. 2) The products 
sold in 1960, together with a speci- 
fication as to sizes, grade and quali- 
ty of each kind of product. 3) The 
types and sizes of shipping contain- 
ers for each kind of product sold in 
1960, and the size and number of 
items packed in each class of con- 
tainers. 4) The brand name or 
names, if any, of each product sold 
and the name and owner of each 
brand name. 

B. For each sale to each customer 
company in 1960, furnish a tabula- 
tion which will show: 1) Invoice 
number and date of each shipment. 
2) Address of origin of each ship- 
ment. 3) Address of destination of 
each shipment. 4) A designation of 
each type of product, including 
brand name, if any, and the quanti- 
ty in each shipment. 5) The billing 
price per unit of each product. 

VII. From the customers listed in 
response to Item VI designate those 
who, during the calendar year 1960, 
solicited or induced or endeavored 
to induce participation by The Cor- 
poration in any cooperative adver- 
tising or cooperative sales promo- 
tions or payment for “bonus” trad- 
ing stamps. For each customer 
named in the response to this Item 
VII, furnish, with respect to each 
such proposal, copies of all corres- 
pondence and other documentation 
or, lacking such, furnish as complete 
detailed information as is possible. 

VIII. State whether or not The 
Corporation during the calendar 
year 1960 participated with any of 
the companies listed in the response 
to Item V -in any cooperative ad- 


vertising or cooperative sales pp, 

motions or entered into any age 
ments with any of the compan. 
listed in Item VI which 1) refernes 
or related to the advertising 
sales promotion by any of the said 
companies of products which were 
manufactured, sold or offered for 
sale by The Corporation and/or 

provided for the payment of money 
to any of said companies as mim. 
bursement for trading stamps given 
to their customers who purchased 
the featured product or products 

IX. If the response to Item Vi 
is in the affirmative, specify, as out. 
lined herein, information as to of. 
fers made by The Corporation dur. 
ing the calendar year 1960, to par. 
ticipate in any cooperative advyer- 
tising or cooperative sales promo- 
tions or to pay for “bonus” 
stamps. Indicate whether such offers 
were initiated solely by The Cor. 
poration by reason of its own pro- 
gramming (by including in the r- 
sponse to subparagraph C hereof the 
note “Own programming”) or were 
made because of solicitation by the 
customer (by including in the re 
sponse to subparagraph C hereof the 
note “Solicited’’). For each offer re- 
quired to be reported by this Item 
IX set forth: 

A. The name of the customer. 

B. Date of the offer. 

C. How the offer was made. 

D. All terms. 

For each offer accepted by the 
customer, submit a statement which 
will show: 

1. The name of the participant 
customer. 

2. Date of acceptance. 

3. When the actual participation 
by The Corporation took place. 

4. Which product, or products, 
manufactured, sold or offered for 
sale by The Corporation were ad- 
vertised or promoted and inelude 
the number of “bonus” trading 
stamps offered with the product or 
products. : 

5. The trade areas or cities m 
which the advertising or promotion 
occurred. 

6. The amount of money, if any, 
paid for advertising or trading 
stamps by The Corporation to, 
for the benefit of, the participant 
customer as a result of acceptance 
of the offer and include the date of 
payment. 

7. What proof of performance by 
the participant customer was 0b- 
tained by or submitted to The Cor- 
poration before payment was made. 
If such evidence is in written of 
documentary form, copy thereof 
should be furnished. ; 

8. Each thing of value (including, 
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A COMPETITIVE EDGE in any display case is Dairypak But- 
ler’s constant goal for packaging. Skilled graphic designers 
and printing craftsmen create cartons with a blend of beauty 
and performance that assures shopper acceptance. Dairypak 
Butler cartons keep your meat products neat and fresh... 
and look better while doing it. Star-Sheen, a special package 
Coating, adds a smooth touch and a look of luxury. Dairypak 
Butler will create custom-designed cartons for your meat 
Products. When you decide to make a change, call upon Dairy- 
pak Butler for sound packaging ideas and reliable service. 
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BRIGHTEST NAME W@ IN CREATIVE PACKAGING 
Cleveland 38, Ohio 





but not limited to discounts, credits, 
allowances or free goods), if any, 
which was granted by The Corpora- 
tion to, or for the benefit of, par- 
ticipant customer and include the 
date on which each grant was made. 

X. State the names and addresses 
of all customers of The Corporation, 
other than those listed in Item VI, 
who during the calendar year 1960, 
both purchased any of the products 
listed in response to Item IX4 and 
operated retail stores in any of the 
cities listed in Item V. 

XI. State with respect to each of- 
fer detailed in Item IX whether or 
not the same offer was made on 
proportionally equal terms to cus- 
tomers of The Corporation listed in 
Item X whose retail stores were lo- 
cated in the same trade areas or 
cities where the advertising or pro- 
motion occurred. If the response to 
this Item XI is in the affirmative, 
furnish the same information as that 
required in Item IX A-D. 


U. S- Meat Inspection Act 
Violators Fined $10,450 
About two dozen firms and in- 
dividuals were fined a total of $10,- 
450 in fiscal 1961 for violations of 
the Federal Meat Inspection Act, 
reported E. A. Murphy, chief staff 


officer for special projects and fed- 
eral-states relations, Meat Inspection 
Division, U. S. Department of Agri- 
culture, Washington, D.C. 

One case involved unauthorized 
use of federal meat inspection marks 
and 22 were prosecutions for offering 
and/or transporting nonfederally in- 
spected meat interstate. Several de- 
fendants operate some plants under 
and others not under federal inspec- 
tion. Evidence was submitted by 
various MID stations. 

All the defendants pleaded guilty 
or nolo contendere. The fines ranged 
from $50 to $2,500. A New York 
firm also was placed on probation 
for three years, and a San Francisco 
firm was given two years’ probation. 


Voluntary Meat Inspection 
Looks Dead in Wisconsin 
The Wisconsin Senate last week 
refused to withdraw from the fi- 
nance committee a bill providing 
for state inspection of meat and 
poultry processing plants if the in- 
spection was requested. The refusal 
to withdraw indicated that the bill 
would be left to ‘die in committee. 
Another bill calling for state in- 
spection of meat and poultry plants 
not federally inspected had been 
killed previously by the legislature. 








Describe ‘Infinity’ 
[Continued from page 15] 







1. Give the name, sex, 
height and marital status of 
order assembly and billing ge 
and the truck driver for ¢ 
shipment. Ks 

2. Give the time and ambient tem. 

perature when each shipment was 

made. 

3. Give the time and ambient tem. 

perature when each shipment was 

received. 

4. Was the warehouseman’s hair 

black, brown, red or gray? 

The packer is being asked to pay 
for gathering this mass of inane 
data; the taxpayer will have to pay 
for attempts to correlate the materi. 
al with some theory held by the 
FTC. And the tabulating machinery 
manufacturers should chuckle. 
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Petition on Curing Salt 

A petition filed with the Food and 
Drug Administration by Morton Salt 
Co., Chicago, proposes the issuance 
of a regulation to provide for the 
safe use of sodium nitrate and sodi- 
um nitrite in curing salt for use in 
meat, including poultry and wild 
game, the FDA announced recently 
in the Federal Register. 











waxes JOHN P. Harding Market Co. «aco 


728 W. MADISON ST., CHICAGO 6, ILL., PHONE (312) STate 2-8050 
CALIFORNIA PLANT & OFFICE: 245 W. Pomona Blvd. — Monterey Park — (213) RAymond 3-9747 







Customers Love It! 


COMPLIMENTS EVERY TIME 
... WHEN YOU SELL 


HARDINGS 


famous CORNED BEEF 


“THE PROFIT BUILDER” 


The Coast-to-Coast Flavorite! 
FAMOUS FOR OVER 36 YEARS 


SLOW-CURED — THE OLD FASHIONED WAY 
VACUUM PACKED . . . MILD OR SPICED 


A LIMITED NUMBER OF CHOICE DISTRIBUTOR 
AREAS ARE NOW AVAILABLE . . . INQUIRE TODAY! 
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DEHAIRS CLEAN AND FAST | 1000 PER HOUR 



































The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shoft is thru roller chain and bevel gears, and oper- 


The lower shaft with ten point scraper stars runs af 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
tated if desired. 





Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 


All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 
Motors are Standard. | 
Designed for low-cost operation. | 
Plant layouts are available. 













habe U ber Starting engineers may be provided. 


with 10 point 
star on lower 
shaft and 6 
point star on 
vpper shaft. 





Equipment for the entire plant. 
User list on request. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 








THE ae SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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| 1961 Dodge truck will carry the groceries from warehouse-to-warehouse ana store-to-store for you 
ata cheaper rate than any other truck going. During stops it will idle clean and economically, save fuel. 
een stops it will keep up with the tightest schedules, saving time and more fuel. Under the hood you 

| have a big choice of fuel and time savers. Tough, improved gasoline Sixes and V8s and, if your 
ds are really back-breakers, Cummins diesel power, too. Putting all that power to best use is a 
urdier-than-ever mating of axles, frames, clutches and transmissions. Built to stand up to your 
d of load moving, the Dodge of your choice will keep a tight fisted grip on your dollars for a good, 

ong time. Something else. Chances are the truck for your job is waiting right now at a Dodge Truck 
( enter. And parts delivery is still faster through a new 24-hour-a-day, seven-day-a-week ordering 
system for emergency parts. Talk over your problems of store-hopping with your Dodge dealer. He’s 


_ Sot atight-fisted bunch of middlemen to take care of ’em! DODGE BUILDS TOUGH TRUCKS 
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package a little...or a lot... 





This is Tux, Jr., featuring the revolu- 
tionary, new Maraseal enclosed glue sys- 
tem which saves substantially in glue 
usage, cuts maintenance costs to 
a minimum and far surpasses the 
strictest sanitation standards. 

One operator can easily handle 
up to 25 packages per 
minute. It is compactly de- 


signed—slightly over 7’ Fou patkagung oe emt gas — 


in length—and leased 


“uarathon. you cant beat marathon A) 








CUSTOMER-DESIGNED LAYOUT AND PANS 


“Hobart grinders (piggy-back) 
save us 5 to 6 hours a day 


SAYS GEORGE J. NAEGELE, PRESIDENT 
SMITH, RICHARDSON & CONROY, INC., Miami, Florida 


An outstanding meat processor serving 
Florida and Caribbean markets for over 50 years 


Mr. Naegele points out three advantages: ‘‘We believe the piggy-back grinder 
installation, using two 10 h.p. units, (1) saves five to six hours a day grinding the 
products, (2) gives us a more uniform grind, and (3) 

best of all, the choppers help maintain the bloom which enhances our frozen 
meat products.” 


The all-new Model 4056 grinder is ideal for continuous service by 
high-volume processors of fresh or frozen meats. There is no crushing or 
mashing of meat—it comes out cut clean, with all its natural color and flavor. 
Fresh meat capacity is 7500 lb./hr. of beef, first cutting with 4%” plate... 
9000 lb./hr. of pork through 3/16” plate. 


Safety is a prime feature, with special interlocks that give the operator 
maximum protection. Standard high-back stainless steel pan permits 
dumping full tubs of meat without spillage. Design permits easy access to 
parts for quick cleanup...cylinder can be cleaned without removing it from 
the machine. Model 4056 is available in stainless steel or baked enamel Model 4056 
housing. For information on this or other Hobart meat grinders, write: 10 h.p 
The Hobart Manufacturing Co., Dept. 213, Troy, Ohio. 


Nat ide Factory-Trained Eh. \ 
seine rose: = =e) FObart machines 


A Complete Line by the World’s Oldest and Largest Manufacturer of Computing Scales, and Food Store, Bakery, Kitchen and Dishwashing Machines 
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Get the special package that sells your meat best 
«fet together with a Du Pont Authorized Converter 


Every meat processor has individual packaging problems. 
No one film can solve them all. One man can, however: the 
Du Pont Authorized Converter. He has ““Mylar’’* and six 
Du Pont cellophanes, which can be coated or laminated to 
t your specific needs. Be sure to get his expert packaging 
uce—to give your meat the right kind of protection, the 


right kind of sales appeal. For names of Authorized Con- 


verters, write: E. I. du Pont de Nemours & Co. (Inc.), 
Film Department M-2, Wilmington 98, Delaware. 


*“Mylar” is Du Pont’s regis- i bos 
tered trademark for its brand Better Things for Better living 


. « » through Chemistr 
of polyester film. — i) y 











Figure 3 shows how this same 
grouping of operations into multi- 
purpose rooms and zoned refrigera- 
tion can be applied to a two-floor 
layout in a full-line plant that has a 
capacity of approximately 1,500,- 
000 Ibs. of product per week. 

This two-floor layout makes maxi- 
mum use of gravity for moving 
fresh pork and pork products to the 
floor below to be cured, smoked and 
packed or sliced. All sausage items 
are manufactured, smoked, chilled 
and sliced or peeled and packaged on 
the top floor and then conveyed by 
chute to the shipping room. 


Plant Layout and Design 
[Continued from page 18] 


more than a 10° difference between 
temperature requirement for the 
slicing room and that for the ship- 
ping cooler, there is no reason for 
a wall between these two areas. 

This feature means that when a 
pallet or skid platform is loaded at 
the end of a wrapping, packaging or 
packing line, it can be moved im- 
mediately to a predetermined loca- 
tion and be ready for the shipping 
crew without rehandling or without 
passing through any doors. 
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j Pork Heart 

; Cutter & Washer 
Cat. #937 


When the job is tough 

... only stainless steel will do! 
No other material can withstand the tough, cor- 
rosive jobs in packing plant service like stainless 


steel, And, no other material can deliver the long- 
range economy that stainless can. 


St. John has specialized in designing and build- 
ing stainless equipment for packing plant use— 
equipment that has become a standard of value 
the world over. 


St. John is “Famous for Stainless.” 


. . . Write for our new catalog today 


CHICAGO 36, ILLINOIS 


ST. 


S800 SO. DAMEN AVE. 
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Modern equipment is installed for 
pumping raw fats and emulsion 
products. Product and sg 
movement is highly conveyorized to 
minimize manual handling and 
speed the product through the vari. 
ous processes to the assembly ang 
shipping area and into the delivery 
trucks and trailers. 

Because the layout shown jp 
Figure 1 satisfies most of the funda. 
mental requirements of any full-line 
plant (except for size), this is the 
plan that will be developed in detaij 
in followup articles which will ap. 
pear in forthcoming issues of Ty 
NATIONAL PROVISIONER. 


Locker-Freezer Institute 
Opposes ‘Retail’ Ruling 


The National Institute of Locker 
and Freezer Provisioners, Eliza- 
bethtown, Pa., has announced its 
opposition to a recent interpretation 
of the Fair Labor Standards Act by 
U. S. Department of Labor attorneys. 
The problem involves a newly-raised 
question of whether the sale to con- 
sumers of quarters of beef, primal 
meat cuts and food plan orders is 
a retail sale. 

Up to now, there has never been 
any question about the retail nature 
of such transactions since they in- 
volve the sale of food products 
directly to consumers for their own 
use, the locker-freezer group says. 
Since a question has been raised, 
however, the legal staff of the Labor 
Department has decided that such 
transactions are not “typical” re- 
tail sales because they are generally 
made at prices lower than retail and 
in quantities larger than those han- 
dled by retailers. 

Because these transactions can- 
not be classified as wholesale, the 
Department has chosen to call them 
“non-retail.” This eliminates the 
the retail exemption status of many 
companies that make such sales. 

The locker-freezer group contends 
that the ruling would wipe out the 
Wage-Hour Law retail exemption 
status of thousands of locker and 
freezer provisioners, adding that 
“many operators would have to 
close their doors.” 

The National Institute of Locker 
and Freezer Provisioners has re- 
quested a hearing on the matter with 
the Department of Labor and has 
sent bulletins containing a full story 
of the problem to nearly 10,00 
plants. The institute also has sched- 
uled a special session at its forthcom- 
ing national convention (September 
17-20, St. Louis). to discuss the prob- 
lem. Labor Department officials 
have been invited to participate ™ 
























































the St. Louis meeting. 
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“patterns’’ in Bargaining 
[Continued from page 24] 


yers can keep better informed of 
wllective bargaining developments. 
Unfavorable reactions to employer 
ysociation bargaining came from 
jth member and nonmember firms. 
following are some of the causes of 
dissatisfaction: 

1, The association was unable to 
day united in a test of strength with 
the union. 

9 The bargaining results reached 
ly the association were about the 
gme as the company could have 
sbtained on its own. 

3 Some respondents had little in 
emmon with other companies in the 
association. 

4 It was difficult for a large num- 
ber of small firms to find a common 
pint of view around which unity 
could be built. 

Findings of the study suggest 
strongly that small firms cannot af- 
ford to ignore the possible advan- 
tages of an employer association. At 
the same time, it must be kept in 
mind that association bargaining is 
nt a cure-all. Before deciding 
whether to join such an organization, 
abusinessman should consider: 

1. How do his own sources of in- 
formation compare with those of the 
association ? 

2, What is the quality of the con- 
siltants available to the employer 
group? 

3. To what extent does the associ- 
ation’s agreement prevail in the 
area? 

4 What is the bargaining record 
of the group? 

5, Are his own business interests 
similar to those of other members? 

6. Is he willing to abide by group 
decisions? 

In the small business, communica- 
tin between management and 
workers can be direct and personal. 
Management develops a personality 
in the minds of the workers, and 
thir response to this personality 
tan contribute effectively to con- 
trolling the labor element in total 
unit cost. The small business execu- 
live can profit from exerting every 
fort to learn the art of leadership. 

The study is based principally on 

eld interviews. Twelve tire inde- 
pendents and two tube companies 

Wete contacted. Research in the 
meat packing industry covered 150 
‘mpanies concentrated in nine pro- 
ducing centers. Employer associa- 
‘wns, local labor leaders and repre- 
“ntatives of the international un- 
ns Were also contacted, and labor- 
management agreements supplied by 

'espondents were analyzed. 











USDA to Resume Buying 
Ground Beef For Schools 


The U.S. Department of Agricul- 
ture has announced plans to resume 
buying of frozen ground beef for 
schools participating in the National 
School Lunch Program. Purchases 
will be made from funds appropri- 
ated for the National School Lunch 
Act, and amounts bought will de- 
pend on the quantity and prices of- 
fered, the USDA said. 

Offers will be considered only 
from vendors operating under fed- 
eral inspection, and product must be 











prepared from domestically slaugh- 
tered and processed beef. Offers 
either by letter or telegram are due 
by 2 pm. (EDT) each Monday 
until further notice, beginning Au- 
gust 21, the announcement states. 

Acceptances will be made by tele- 
gram filed by midnight Friday fol- 
lowing receipt of offers. Deliveries 
under the first awards are to be 
made during the period September 
18 through October 14. Details of the 
offers are in Invitation To Bid No. 1, 
Announcement LSP-10, which is 
being mailed to organizations in the 
meat industry. 
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St. John 


Brisket Pumping Conveyor 


When the job is tough 
... only stainless steel will do! 


No other material can withstand the tough, corro- 
sive jobs in packing plant service like stainless steel. 
And, no other material can deliver the long-range 
economy that stainless can. 


St. John has specialized in designing and building 
stainless equipment for packing plant use—equip- 
ment that has become a standard of value the 
world over. 


St. John is “Famous for Stainless.” 


. .- Write for our new catalog today 


‘a’ st. JOHN S&S CO. 
oth Ny 





5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obiained by writing io manu.ac.urer 


LIQUID LEVEL GAUGE 
(NE 1071): Measuring de- 
vice provides accurate vis- 
ual read-out of liquid level 
variations in refrigerant 
vessels. Major parts in- 
clude: float chamber, 
guard section, control 
switch or switches, com- 
bination float ball, rod and 
magnet-indicator and in- 
dicator glass. As variations 
of liquid level in vessel 


ee antl 


cause level changes in float 
chamber, float ball inside 
chamber moves up and 
down with level changes 
and causes float rod with 
indicator-magnet to move 
up and down inside of in- 
dicator glass. Clear, accu- 
rate visual record of liquid 
level variations is assured 
at all times. Manufacturer 
is H. H. McKinnies Co., 
Milwaukee. 


CLEANER (NE 1064): 
Film-free rinsability and 
safety to personnel and 
equipment are major ad- 
vantages of USDA-ap- 
proved cleaning compound 
offered to packers and 
processors by Delta Chem- 
ical Corp., Memphis, Tenn. 
Cleaner can be used on 


hard-to-clean greasy 
floors, yet is safe for use on 
aluminum sausage sticks 
and molds and galvanized 
surfaces. Compound condi- 
tions hard water and may 
be used manually or 
through power-spray and 
steam cleaning devices. 


COOLER (NE 1044): 
Compact sales cooler of 
Recold Corp., Los Ange- 
les, is for use with perish- 
able food lines where 
product must be held at 
30° F. or higher and rapid 
defrosting is not required. 
Tests have shown less than 
ly of 1 per cent average 
meat shrinkage in 35 x 180 
ft. cooler. Meat reportedly 
remained firm and main- 
tained high bloom. Easy- 
to-install units have mo- 
tors with built-in thermal 


overload protection. Coil 
fins are spaced at four per 
inch, accommodating 
heavy front without ap- 
preciable reduction in air 
quantity. 


ACID-RESISTANT 
WHEELS (NE 1031): 
Brown Rubber Co., Inc., 
Los Angeles, has developed 
process for treating all 
sizes of its wheels (4- to 
18-in. diameters) to with- 
stand deteriorating effects 
of brine, mild acids, caus- 
tics, etc. Aluminum alloy 
wheel castings are coated 
with sealing material and 
cured under pressure. 
Grease-resistant tread 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., Chicago 
10, Hl., giving key numbers only (8-19-61). 


Key Numbers 


Company 


Address 
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stock and sealed ball or 
roller bearings are stand- 
ard. Manufacturer claims 


wheels have been subject- 
ed to exhaustive tests with 
satisfactory results. 


PIPE INSULATION (NE 
1060): Pipe and vessel in- 
sulation by MMM, Inc., 
Houston, Tex., features 
tongue and groove joint 
system that provides bar- 
rier against BTU transmis- 
sion and moisture vapor 
transmission through the 
joint. Available in Styro- 
foam or urethane for pro- 


tection under wide range 
of operating conditions, in- 


sulation is resistant to 
mold, fungus, vermin and 
sudden changes in temper- 
ature. Material is being 
used successfuly in food 
processing and other plants 
at temperatures ranging 
from 220° F. to —350° F. 


PORTABLE DIAL SCALE 
(NE 983): Heavy-duty 
portable dial scale features 
double pendulum system 
with machined cams for 
greater accuracy. Full- 
floating platform gives 


direct or writing The Provisioner, using key numbers and coupon below. 


protection from 

loading and rough us» 
Unique oil-filled seal] 
dust and moisture f 
dial head mechanism, & 
is one of complete ; 
line being introduced 


Pennsylvania Scale € 
Bareville, Pa., with capa 
ties ranging from 35 tol 
000 Ibs. Dial indicators) 
controlled by adjusta 
hydraulic dashpots. = 


SCREENERS (NE 106 
Sanitary screening @ 
chines for separating ¥ 
or dry materials accord 
to particle size are aval 
able in wide range of § 
gle and multiple surf 
models for handling lat 
or small capacities. Raj 
attachment and removal 


screen cloth assures easy 
cleaning and constant 
screen tensioning for long- 
er wear and greater effi- 
ciency. Interiors ar 
smooth and uncluttered; 
no separate spacer frames, 
baffles or partitions are 
required. Two rotating 
balance weights offset 
moving screen box, which 
is completely dust-proof. 
The Orville Simpson Co. 
Cincinnati, Ohio. 
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No formality with Curafos in the formula . . . just dump Curafos is efficient and advantageous. It saves not 
it into the mixing tank and agitate with fresh water. only time — but money. 


Curafos Formula 11-2 will never cake on the bottom. Curafos is the one food-grade phosphate that devel- 
frames, Stir while adding other pickle ingredients. ops a better, more stable cured color, promotes the 
prensa Curafos is compatible with any salt—any formula. retention of soluble proteins and improves storage 
rotating Curafos is stable—it will not settle out or precipitate qualities of all cured meats. 
offset re lines, needles or pumps. Since Curafos stays in solu- For more information, write Calgon Company, 
tion, you get full benefit from every ounce you use. Hagan Center, Pittsburgh 30, Pennsylvania. 


BconArooe is a product of Calgon Company - Division of Hagan <) Chemicals & Controls, Inc. 








USDA Tells Changes in 
AMS Administration Setup 

Important changes in the top ad- 
ministrative structure of the Agri- 
cultural Marketing Service, U. S. 
Department of Agriculture, have 
been made by S. R. Smith, AMS ad- 
ministrator, the USDA announced. 
Positions have been established for 
an associate administrator; four dep- 
uty administrators; a special assist- 
ant to the administrator, and an 
economist, office of the administra- 
tor, to strengthen top management, 
the USDA said. 

Roy W. Lennartson, who has been 
deputy administrator of the AMS 
for a number of years, supervising 
the Packers and Stockyards Divi- 
sion, Livestock Division and other 
units, has been named associate ad- 
ministrator to assist in all phases of 
administration. F. Richard Burke, 
who has served as assistant to the 
deputy administrator for a number 
of years, becomes acting deputy 
administrator for regulatory pro- 
grams. Burke will have supervision 
of commodity procurement. 

George R. Grange, deputy direc- 
tor of the Fruit and Vegetable divi- 
sion, becomes acting deputy ad- 
ministrator for marketing services. 
Omer W. Herrell, now assistant ad- 





MISS JAPAN, Kazuko Mochizuki, at 
Chicago International Trade Fair gets 
taste of her first American frankfurter 
from William Ladany of Vienna Saus- 
age Co., Chicago, which supplied fair 
with more than 500,000 frankfurters. 
The 17-day fair closed August 10. 





ministrator for management, will as- 
sume the responsibilities of deputy 
administrator for management. 
Harold F. Breimyer has been ap- 
pointed economist, office of the ad- 
ministrator. Until recently, he was 
a staff member of the President’s 
Council of Economic Advisers and 
before that he was an agricultural 
economist with the AMS and the 











former Bureau of Agri 
Economics. Nathan Koenig, cy 
ly a member of the administrag 
staff, has been named special asgi 
ant to the administrator. 









North Carolina Lau 
Better Labeling Drive 

A campaign against manufa 
who fail to show plainly the wey 
or quantity of their packages } 
been launched by C. D. Baucom 
head of the weights and measuy 
division of the North Carolina Sty 
Agriculture Department. 

Baucom announced that he 
contacted 32 manufacturers whos 
packages do not comply with 
purpose and intent of the North 
Carolina law. He noted that some # 
packages have weight or quantity! 
statements in type so small it j 
difficult to read, or printed on the 
tops or bottoms of containers, rather 
than on the principal label of th 
containers, as required. q 

North Carolina law says on this 
point: “The principal label shall ine 
dicate the net weight contents by 
legend as plain and conspicuous as 
any other legend thereon, as likely 
to be read as any other legend, and 
not obscured by crowding or by 
color or by other legend.” 








































ANOTHER LARGE 


SMOKEHOUSE INSTALLATION /y ATM&:S 


The design of Atmos Smokehouses is based on 
what our customers indicate they want today, as 
well as what they believe they will want in the 
future. These smokehouses are able to handle any 


New Atmos Smokehouses and Processing Cabinets recently 
installed at Sinai Kosher Sausage Corp., Chicago, III. 


wg ae : 




























All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 
& McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal, Canada (LA 5-2584) 


European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 


& South Central and Latin American Inquiries to: 
Griffith Laboratories S. A., 
Apartado #1832 Monterrey, 
N. L. Mexico 


1215 W. Fullerton Ave. 


Chicago 14, Illinois & 
EAstgate 7-4240 
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Australian Representative: 
Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 





continuous operation. Through faster cycles and 
greater yields, Atmos saves money for customers 
... not only now, but year after year. 


ON OYON ANON NON ON ON oo et ote ete ot ot tot ot et ot ot et om et A OL OO 


Money is—despite its popularity—a widely misunderstood com- 
modity. As a tool of business, it needs to be sound, dependable 
as much as any other tool, in order to provide predictable per- 
formance year after year. Sound money is indispensable for 
prosperity, for national strength, and for the return of economic 
integrity in this country. 
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product, from small cocktail franks on up to the B 
largest and most difficult to process. They are : 
flexible in operation and thoroughly dependable. tt 
Furthermore, Atmos’ service helps keep them in 0 






DRRRRRRRRRRRRRRRRRRRARRARRRARAAPRAPFARIAR- 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, \ 
Brooklyn, N. Y. (Main 5-6480) 
Western States Representative: 
Atmos Corporation Western Sales Division 
1635 Alta Vista Drive, Vista, Colter 
lee Wallace, ees — 4 od 
theastern States Representative: 
™ — D. Peiker, P.O. Box #298 
Ponte Vedra Beach, F 
(ATwater 5-2675) 
Southern States, Repression ra 
914 Carmel Potton 
Corpus Christi, Texas (ULysses 2- 










esentative: 
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Hertz Customer—E. W. Kneip, Inc., Chicago, | 


HERTZ gets you out of the Truck Business 
...and back into the Meat Business! 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
~and that covers everything except the driver. 


Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE 7 TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
GET OuT OF THE TRUCK BUSINESS.” 


HERTZ TRUCK LEASE, Dept. R-819 
660 Madison Avenue, New York 21, N.Y. 


Please send copy of booklet—‘“‘How to Get Out of the 
Truck Business” to: 


NAME 

POSITION IN COMPANY. 
COMPANY 

ADDRESS 


1), ne) ). | eee! 











ALL MEAT... output, exports, imports, stocks 





of cattle increased by 


below as follows: 


Lambs, 369,561. 





Meat Production Gains; Below Last Year 


Meat production under federal inspection scored a substantial re- 
covery in the week ended August 12 as volume for the period rose to 
408,000,000 lbs. from 386,000,000 lbs. for the previous week. However, 
with cattle kill tending tc fall behind last year, total production of 
meat was about 5,000,000 lbs. smaller than a year ago. Slaughter 
about 15,000 head from the previous week, 
but numbered about 8,000 head below last year’s count. Hog slaughter, 
meanwhile, rose by about 110,000 head for the week and numbered 
a shade above last year. Sheep and lamb kill was also above last 
year. Estimated slaughter and meat production by classes appear 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M’‘s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
AS: See 390 230.9 1,120 153.2 
Aug. Sse ere 375 222.0 1,010 141.6 
a ED | edwenctnecesds 398 231.8 1,119 156.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
Aug. STE. Ganiwideuese saws 85 11.4 285 12.8 408 
Aug. nak Wave bat 40-0 75 10.2 270 12.2 386 
Aug. Bee EE. wkinckeeaensiens 97 12.9 275 12.4 413 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
ee = SR RED © coves cciawssece 1,012 582 243 139 
Aug. SII chap 15% orn nba to aie 1,030 592 246 140 
We TR Bote se ceicecicasss 1.030 592 241 137 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
pS ESS Serer 240 134 95 45 — 36.3 
Bee? | reer 240 136 95 45 — 32.0 
2 a 5 octane hs eae 239 133 95 45 14.0 36.6 








July Movement of Meat From Cold Storage Heavy; 
Beef Holdings Up, Pork Down; Lamb Volume Dips 


EATS moved out of cold stor- 
age in comparatively heavy vol- 
ume during July as total volume at 
the close of the month had settled 
to 442,394,000 lbs. Representing a 


“shrinkage” of about 54,000,000 Ibs. 
since the close of June, closing July 
meat inventories were about 90,000,- 
000 lbs. smaller than a year earlier 
and about 23,000,000 lbs. below the 








U.S. COLD STORAGE MEAT STOCKS, JULY 31, 1961 
July 31 June 30 July 31 July av 
1961 1961 1 1956-60 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Beef: 

RE ee ae ane iak eh wuas eon nwe 150,178 144,344 135,454 120,634 
i ME NINE: vodncwcseccen scene 11,424 11,026 10,126 10,696 
Pt ,  Uneochvehesvetedaes wines 161,602 155,370 145,580 131,330 

Pork in freezer: 

a ee re pe er ere 4,689 4,042 a or 
a. Ebud hemis ede er ueseaueneecsus 26,743 32,195 a 
ED: cde poe nta'esin te nensncieeaeheilas ,064 64,811 . a 
ET TS Slichinic cream thike's cians s Sones aby 9,217 es: ieee Kp pane 
EE cada a taries kG. cia a's sag Gak's Ws, dbs 08'S 4,904 ey.) “wesawss l= a deeeas 
Rae Cs env caic\s ce wieis o-3.ca%e ana 5,177 et > eaaeash aS a eae 
CE -i/et tad on wing eniahe ae neh 6 e060 6,450 Rk” . . Atarpbtgne Beet ae ae 
EE ccubecek hb sau plainbaearses> 15,735 8 Re a ae 
ES ita. nek rk. 6 90.006 <a ose" '6 Sain 47,298 51,767 a ia PIE 

ee eee ere 154,277 202,209 253,022 190,085 

Pork in cure and cured: 
I ono acledried csdew netics 5,890 7,434 ees oS Soe 
CE EE od coat e sa necene setae 5,504 6,316 ee CO 
Se eee 21,809 23,821 oe 
SE I SE nc reevecteesc cece 33,203 37,571 41,220 55,289 
ECM, oon ccsiaccoccceseceet 187,480 239,780 294,242 245,374 
Ne IE adenosine rssacceesntsses 8,959 10,508 7,742 9,177 
Lamb and mutton in freezer .......... 24,778 26,014 13,178 11,067 

Canned meats in cooler: 
I EE ann EIS eee Pee 40,140 eee CRA re 
an Alcea ee sald Gini a pieiod bebe 19,435 21,165 71,631 68,407 

NS SER TAME onc cee ceccccccesvos's 442,394 496,113 532,373 465,355 
On July 31, 1961, the government held in cold storage out of processors’ hands 1,616,000 

Ibs. of beef and 1,525,000 lbs. of pork. *Not reported separately prior to 1957. iNot re- 
ported separately prior to December, 1960. 
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five-year 1956-60 average of 465. 
355,000 Ibs. 
Beef countered the general trend 
as stocks of that class of meats ip. 
creased 161,602,000 Ibs. at the close 
of July from 155,370,000 Ibs. at the 
close of June, and were about 16,- 
000,000 Ibs. larger than a year earlier 
and 30,000,000 Ibs. above average, 

Pork, moving rapidly toward je. 
tail meat counters, and to a lesser 
extent in other directions, declined 
to 187,480,000 lbs. at the close of 
July. This volume, about 53,000,000 
Ibs. smaller than on June 30, was 
about 107,000,000 Ibs. below such 
inventories a year earlier and about 
58,000,000 Ibs. below average. Fresh 
stock led the outward pork move- 
ment, while the smaller-volume cure 
meat holdings were down by only 
about 4,000,000 lbs. 

Veal inventories decreased some- 
what during July, but were above 
such holdings a year ago and below 
average. The build-up of recent 
months in lamb and mutton eased 
off somewhat during July. Volume 
of such meats decreased to 24,778- 
000 lbs. from the record 26,014,000 
lbs. in stock on June 30. However, 
current holdings of the meats were 
almost double last year’s stocks of 
13,178,000 lbs. and more than double 
the five-year average of 11,067,000 
lbs. for July 31. 


Say Acidity Affects Color, 
Firmness of Chilled Pork 


If acidity of pork muscles in- 
creases too much after slaughter, it 
can have some rather drastic effects 
on firmness and color of the chilled 
pork. The change can be influenced 
experimentally by the type of ration 
fed and by exercise of hogs just be- 
fore slaughter, according to research 
conducted at the University of Wis- 
consin. 

Further studies may give practical 
ways to use ration and exercise to 
prevent soft and poorly colored pork. 

Tests conducted by E. J. Briskey, 
R. W. Bray and W. G. Grummer at 
Wisconsin suggested that the amount 
of water held by muscle fiber pro- 
teins has a great deal to do with 
firmness and color of pork. 

When the proteins release the Wa- 
ter they hold, the fibers condense. 
Light rays reflect from the surface 
of the fibers to give a lighter color. 
This bound-water loss also tends to 
make the fibers flabby, the studies 
indicated. 

The amount of a material called 












ewer wwow iVeerws = Fv FY 


= 


woe SS 


Ss ee eh mr Cre ft 















ks 


ee 


of 465... 


il trend 
eats in. 
1€ close 
. at the 
ut 16,. 
* earlier 
erage, 
ard re. 
a lesser 
leclined 
‘lose of 
000,000 
30, was 
W such 
d about 
. Fresh 
move- 
me cure 
oy only 


1 some- 
> above 
1 below 

recent 
n eased 
Volume 
24,778,- 
1,014,000 
owever, 
ts were 
ocks of 
. double 
| 067,000 


‘les in- 
ghter, it 
> effects 
» chilled 
fluenced 
yf ration 
just be- 
research 
of Wis- 


yractical 
rcise to 
ed pork. 
Br iskey, 
nmer at 
amount 
yer pro- 
do with 


the wa- 
ondense. 

surface 
er color. 
tends to 
_ studies 


1 called 
rT 19, 

















PROCESSED MEATS . . . SUPPLIES 


dycogen in muscle is related to pork 
fexture and quality. Muscles with 
much glycogen are likely to turn 


light colored and soft. 


As arule, the more glycogen pres- 
at, the more acid is released during 
hilling. Then, in the presence of 
higher acidity, proteins in the muscle 
fbers give up water and the muscle 


condenses. 


Large amounts of sugar in rations 
produced a high glycogen content in 
the meat, the researchers found. 

Exercising before slaughter gave 
darker and firmer muscles for pigs 
mn all rations. But exercised pigs on 
low carbohydrate rations had the 


darkest muscles. 


This type of research will aid re- 
searchers seeking methods of im- 
proving pork quality, the specialists 
sy. Eventually, meat processors and 
sellers, as well as consumers, may 


benefit from such 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 


Canada in July, 


ported by the Canada Department 


of Agriculture: 





Average dressed weights of live- 


stock were as follows: 


2 
U.S. Meat Imports Up Sharply in June 
Foreign meat once again arrived on these shores in heavy volume 
in June. After holding comparatively low for the past several months, 
volume of such movement reached 93,853,448 lbs. in June. This volume, 
up from 50,128,330 lbs. in May, was about 50 per cent above June, 1960 
imports of 62,062,094 lbs. Australia increased her shipments sharply 
from 4,902,397 lbs. in May to 29,035,146 lbs. in June and from 6,151,972 
lbs. in June, 1960. New Zealand’s contribution of 24,792,821 lbs. to the 
United States meat supply was second largest and the most from that 
country in several months. U.S. meat imports by country of origin are 
listed below as follows: 
—Fresh meats and edible offal— —Cured meats— 
Beef, Veal L&M Por Beef Pork 
Country of origin Pounds Pounds Pounds Pounds Pounds 
PEE Scncccécuscgeetee UL Naegesa. © Aivetite wns Seaacae Clee ~ Saree 
ae aE Cae Te 21,997,021 TOMI 6 &clls aR ee 
WA oS oo ooo kce e co eee Shee a sree Oe 
Gam Eee. fae coc ctess 1,683,966 3,053 2,957,214 1,491 524,151 
PEE eseeivcsesceteccel) Setepan ab adaeenee’ - Gaacese pA. Jee Fe 
RINNE Todancccicsnseceecs ageesae. . “semman® © “iccmatere > steanaar 3,743 
TE eco t ences che wccce | ene wee ©. Gasicaet. = = tecauee 7,047 
patently (Peete 2 Sosa sah SORA oe ee) on chee ae 8,884 
Ti ae anil 2,624,560 S60 ee 
ae | Serre 22,131,733 4,126 | aoe 
Alb obteemie hs acc nox us scape Re ne Be 18,125 11,264 
Totals—June 1961 ......... 54,663,258 9,684,847 2,970,340 65.605 555,089 
efforts June 1960 ......... 35,945,418 3,795,780 4,159,627 75,193 700,436 
at Canned meats——————-_ Cooked Sausage General 
Beef Pork Miscel. beef (treated) miscel. Totals 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds 
Argentina ..... 7,620,832 20,700 9,075 709,406 ...... 167,391 8,534,018 
Australia ...... S200 Ve LPR Sot. I ee 10,647 29,035,146 
Braet. 22h PINRO ee aes TAO: So ae cae 1,295,664 
1961-60, as re- Catidda 625... 0,250 247,673 Ct.” ae 5,014 295,426 5,754,842 
Denwisek 28... bcc 2cs 3,433,653 747,835 255,070... 4,437,808 
Germany 28.780 1,126 1s ES 46,924 
Holland 3,937,721 48,828 rs ere 4,217,488 
MEER edowares  eucaee’ '° ~'Siscinam ta So dembieeeys | saceea LD Samemaer = Commas 2.935.319 
July 1961 July 1960 WN ce cataat: | MN ARS es i eae | cctraabd - e meecteanee Sa 2,634,183 
169,221 DR ARNE fic. pansell )sltstee 4.» eeeaam- (Uiheeke- | Votiwegeup) | ekemee 24,792,821 
51,473 48.847 Paraguay ...... PARR BOE io ck ue. eae ues) eee eae 1,167,859 
398,624 Poland; <..i... SN.006) S,637,748  SOO4IS) -ocelic ° “Scliseeo toc 4,070,156 
33,994 Uruguay ...... BAG ARE Soca | Sey seer, A) aes 16,800 1,266,261 
Totals— 
All others .... 116,949 98,217 BESO cutee. 61,928 5,879 3,664,959 
June 1961 ..11,599,121 11,404,492 1,272,380 784,506 357,667 496,143 93,853,448 
July 1961 July 1960 June 1960 .. 4,470,761 11,218,075 747,391 402,600 322,288 = 224,525 62,062,094 
....919.3 Ibs. 525.7 Ibs. Note: In addition to the above, imports of horse meat (in pounds) for June, 1961 were as 
148.0 lbs. follows: Canada, 8,516; Mexico, 33,000. June, 1960—Mexico, 208,103. 
....162.3 Ibs. 165.8 lbs. 
.... 43.91bs. 44.2 Ibs. 





























DOMESTIC SAUSAGE 


Pork, sausage, bulk (f.0.b. Chgo.) 
metam. Toll ........ 3 @39 
saus. sheep cas., 
in 1b. package -.54 @63 
Franks, sheep casing, 
in l-lb. package ....64 @71 
» Skinless, 1-lb. ..4914@5114 
Bologna ring, bulk . 50144 @60 
Bologna, a.c., bulk -.41 @43 
Smoked liver, n.c., bulk 55 @60 
Smoked liver, a.c., bulk 40 @48 
Polish sausage, self- 
service pack. ........ 68 @74 
New Eng., lunch spec. 65 @711% 
Olive loaf, bulk ...... 4714 @54 
Blood, tongue, n.c. ... 5214 @66 
Blood, tongue, a.c. . 4714 @64 
Pepper loaf, bulk ...... 52% @68 
ckle & pimento loaf .4414 @54 
yom te ee (del’d) 
» 02%. pack. doz. ....2.67@3.60 
New me Tunch spec., 
» ©, 7-0Z. doz, ....4.17@ 
te at, 4.17 @4.92 
eed, 6, 7-0z. doz. ....3.02@3.84 
PL, sliced, 6-02., doz. ..2.87@4. 
P&P. loaf, sliced, cea 
» 7-02z., dozen ........ 2.87 @3.60 
DRY SAUSAGE 
(el., Ib.) 
pirvelat, hog bungs ....1.11@1.13 
Pauringer GR WS vy cx oie 66@ 68 
SS eee 75@ 177 
Holsteiner |... 90@ 92 
anc... .01@1.03 
Salami, Genoa Style ....1.11@1.13 
Salami, Cooked ........ 52@ 54 
Pepperoni |... 91@ 93 
ao... 1.01@ 1.03 
a... 9@ 96 
Mottadelia 01° 0°77" 77@ 79 





CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, Aug. 9, 1961 
Hams, _ to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped 
Hams, to-be-cooked, 
16/18, wrapped 
Hams, fully cooked, 
16/18, wrapped 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ... 
Bacon, fancy, sq. cut, seed- 
less, 10/12 lbs. wrapped 
Bacon, No. 1 sliced, 1-lb. 

heat seal, self-service, pk. 


SPICES 


‘Basis Chicago, original 
barrels, bags, bales) 


Allspice, prime 


i ee 99 
Chili pepper ........ we 
Chili powder ...... da 
Cloves, Zanzibar ... 59 
Ginger, Jamaica 45 
Mace, fancy Banda 3.00 


East Indies 
Mustard flour, fancy 
No. 1 
West Indies nutmeg 
Paprika, American, 
N 


Pepper: 
Bed, No. 1 ...... on 
MEET oh as sind ohanec ata 61 
MG reds wiexka wed 69 
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(av.) 
50 


51 
50 
51 


4914 


61 


Whole Ground 
86 96 


1.01 
61 
61 
50 





SAUSAGE CASINGS 


(Lel. prices quoted to manu- 
facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. ....1.25@1.50 
Clear, 35/38 mm. ....1.30@1.50 
Clear, 35/40 mm. ... 1.10@1.40 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80% 85 

Beef weasands: (Each) 
No. 1, 24 in./up .... 15@ 18 
No. 1, 22 in./up ....... 16@ 18 

Beef middles: (Per set) 
Ex. wide, 21% in./up ..3.75@3.85 
Spec. wide, 21%%-2% in. 3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%4-in./dn. ...1.10@1.20 

Beef bung caps: (Each) 
Clear, 5 in./up ...... 42@ 46 
Clear, 4%4-5 inch ...... 34@ 38 
Clear, 4-4% inch ..... 21@ 23 
Clear, 3%4-4 inch ..... 15@ 17 

Beef bladders, salted: (Each) 
7% inch./up, inflated 22 
6%4-7% inch, inflated 14 
514-6\% inch, inflated 14 

Pork casings: @er hank) 
29 mm./down ......... 6.00@6.10 
De Se 6.00 @6.50 
WE Se ehh tess 5.40@5.60 
Ser Oe TS vive seaee 4.25 @4.50 
et eer ee 4.00 @ 4.35 

Hog bungs: (Each) 
Sow, 34 inch cut ........ 68@70 
Export, 34 inch cut ..... 62@64 
Large prime, 34-in. ...... 48@50 
Med. prime, 34-in. ....... 38@40 
Small prime, 34-in. ...... 19@21 
Middles, cap off ......... 72@74 
Ce DE: ck slkdinstadsles 11@12 


Sheep casings: (Per hank) 
, , kee 5.65 @5.75 
eg ere 5.40@5.50 
Se . nctaneccuna 4.25 @4.35 
Sr SEW ic en cciues 3.65 @3.75 
Wee ccucetnesas 2.75 @2.85 
iat 2 opera © 1.65@1.75 


CURING MATERIALS 


Nitrite of soda, in 400-lb. (Cwt.) 
bbls., del. or f.o.b. Chgo. $12.38 
Pure refined gran. nitrate 


of soda, f.o.b. N.Y. ..... 5.95 
Pure refined powdered nitrate 

of soda, f.o.b. N.Y. ..... 10. 
Salt, paper-sacked, f.o.b. 

Chgo. gran., carlots, ton .. 31.00 
Rock salt in 100-Ib. 

bags, f.o.b. whse., Chgo. . 29.00 
Sugar: 

ON . lp ee 6.03 
Refined standard cane 

gran., delv’d. Chgo. ...... 8.95 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

La., less 2% ieseecccace~ Gee 
Dextrose, regular: 

Cerelose, (carlots, cwt.) .. 6.65 
Ex-warehouse, Chicago 7.12 
SEEDS AND HERBS 
(Lel., Ib.) Whole Ground 
Caraway seed ...... 26 31 
Cominos seed ...... 34 39 

Mustard seed 

po a PC eee es 20 

yellow Amer. 20 

Oregano ......... 37 46 
Coriander, 

Morocco, No. 1 .. 34 39 
Marjoram, French . 54 63 
Sage, Dalmatian, 

| err ae 59 66 


45 





FRESH MEATS... Chicago and outside 















CHICAGO 
Aug. 15, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) db.) 
Choice, 500/600 .... 39 Tongues, No. 1, 100’s .. 29n 
Choice, 600/700 .... @38% Tongues, No. 2, 100’s .. 26n 
Choice, 700/800 . 371% Hearts, regular, 100’s 2544n 
Good, 500/600 .. 37% Livers, regular, 100’s 19n 
Good, 600/700 .. 37 Livers, selected, 35/50’s 2444n 
eee ee Tripe, scalded, 100’s .. 6% 
Commercial cow .... 311% Tripe, cooked ......... 9n 
Canner-cutter cow ..30142@31 Lips, unscalded, 100’s 12 
Lips, scalded, 100’s ... 
Melte. ......cvesccccece 
PRIMAL BEEF CUTS Lungs, 100’s .......0:. 





Udders, 100’s ........- 


Prime: db.) 
Tr. loins, 50/70 Gcl) 70 @88 





FANCY MEATS 





Sq. chux, 70/80 .... 34 
Armehux, 80/110 ....32 @32% Beef ‘ongues, 33 
Ribs, 25/35 (cl) ....50 @55 ae + 31 
Briskets, (cl) ....... 2 @M% von breeds 6/12 o.. 89 
— __ Se SRSA 13% @14% 12-0z./up ae 125 
anks, rough no. 1 14% calf tongues, 1-Ib./dn. 25 
Choice: 
Hindatrs., ee 
we. le BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ... 4814 FRESH 
Tr. loins, 50/70 (cl) 67 @73 Canner-cutter cow meat, db.) 
Sa. chux, 70/99 . 34 barrels ......000. ..42 @42% 
Armchux, 80/110 ‘i is2 @32\% Bull meat boneless 
Ribs, 25/30 (cl) .....46 @49 vg a7 
Ribs, 30/35 del) ..... 44 @48 eect a ao 
Navels, no. 1 .....13@@laig 75/859, barrels .....32%633 
Flanks, 2 jee Bs, 
ead : woes ae. 2 14% 85/90%, barrels ..... 37 @38 
be all wts.): Boneless chucks, 
Rounds ............ 47 @48 MURR acs snc eedes 42 @42% 
EERE ARCS E 23 @24% Beef cheek meat, 
+4 | aE * 32 @33 trimmed, barrels .... 2914 
s tense eeeeeeeee 39 @40 Beef head meat, bbls. 28n 
Leine, trm’d. ........ 61 @63 Veal trimmings, 
boneless, barrels ....41 @42 
COW, BULL TENDERLOINS 
C&C grade, fresh (Job lots. Ib.) VEAL SKIN-OFF 
Cow, 3 Ib/down ......62 @66 ee oe 
ow, be eseneeose » ee enon? Se : 
Cow, 4/5 Ibs. ........- 8 @o2 Choice, 90/120 - Oe 
Cow, 5 Ibs/up ......... 98 @105 cage ~ | glial hae bob es 
Bull, 5 Ibs. wee Good, 2) eee @ 
seni =. Commercial, 90/190 ........ 38@41 
Utility, 90/120 ............ 33@35 
CARCASS LAMB Cai; ROVIMD: inaccindecess 28@31 
Prime, 30/48 Ibe. BEEF HAM SETS 
e S. 

, Insides, 12/up, Ib. ....544 @51% 
we 55/65 Ibs. Outsides, 8/up, Ib. ....53  @53% 
oice, 30/45 Ibs. ...... 40 @42% Knuckles, 7%4/up, Ib. 53 @54 

Choice, 45/55 Ibs. ...... 40 @42% 
Choice, 55/65 Ibs. ...... 40 @42% — 
Good, all wts. ....... 39 @41 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles 
Aug. 15 

Choice, 5-600 Ibs. ........$41.50@42.00 

Choice, 6-700 Ibs. ........ 40.00 @ 41.50 

Good, 5-600 Ibs. ......... 39.50@ 40.00 


Good, 6-700 Ibs. ......... 38.50 @ 39.50 


Stand., 3-600 Ibs. ........ 38.00 @ 39.00 
cow: 

Commercial, all wts. - 30.50@33.50 

Utility, all wts. ........ 31.00 @ 32.50 





Canner-cutter n - 29.50@31.50 

Bull, util. & com’l. 36.50 @ 38.50 
FRESH CALF: 

Choice, 200 Iibs./dn. - 46.00@ 49.00 

Good, 200 Ibs./dn. ...... 44.00 @ 46.00 
LAMB (Carcass): 

Prime, 45-55 Ibs. ........ 39.00@ 41.00 

Prime, 55-65 Ibs. ........ 38.00 @ 40.00 

Choice, 45-55 Ibs. ....... 39.00 @ 41.00 

Choice, 45-55 Ibs. ....... 38.00 @ 40.00 

Good, all wts. ........... 35.00 @ 38.00 


FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


LOINS: 
i, EEE eee 51.00@55.00 
13-16 IBS. ....cccccccccece 49.00 @ 53.00 
PICNICS: (Smoked) 
BPR. ccc issece 32.00 @ 37.00 
HAMS: 
1Z-16 IDS. ....cccccvcccses 45.00 @ 53.00 
16-20 Ibs. 2... ceeeccveces 43.00 @ 49.00 


46 


San Francisco No. Portland 
Aug. 15 Aug. 15 
42.00 $39.50 @ 41.50 
40.50 @ 42.00 39.00 @ 41.00 
40.00 @ 41.00 39.00 @ 41.00 
39.00 @ 40.00 38.00 @ 40.00 
38.00 @ 39.00 36.00 @ 38.00 
30.00 @ 33.00 31.00@ 33.00 
29.00 @ 32.00 30.00 @ 33.00 
29.00 @ 30.00 30.00 @ 32.00 
38.00 @ 40.00 38.00 @ 40.00 
(Veal) 
None quoted 46.00 @53.00 
43.00 @ 46.00 45.00 @ 50.00 
38.00 @ 40.00 34.50 @ 37.00 
36.00 @ 38.00 34.50 @37.00 
38.00 @ 40.00 34.50 @ 37.00 
36.00 @ 38.00 34.50 @37.00 
36.00 @ 38.00 31.00 @ 34.00 
(@acker style) (Packer style) 
None quoted 32.00 @ 34.00 
50.00 @55.00 48.00 @ 56.00 
50.00 @ 54.00 48.00@56.00 
(Smoked) (Smoked) 
34.00 @ 38.00 31.00 @35.00 
47.00 @51.00 45.00 @51.00 
44.00 @ 48.00 44.00 @51.00 











ts 











































NEW YORK 
Fro 
Aug. 16, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: dcl., Ib.) Qcl., Ib.) 
Hinds., 6/700 ........ asy@se = Veals breads, 6/1202. ...., 
Hinds., 7/800 ........ 4514 @56 AOR POD ea ine 2 coos PRA 
Rounds, cut across Beef livers, selected 
. Beef kidneys ........ {1% 
Seer 48 @53 Bee a Rae a 0B ay 
Rds., dia. bone, f.0. 49 @54 Oxtails, %4-lb., frozen . an. 
Short loins, untrim. . @ ne 
Short loins, trim. 91 @126 a ee oh 
ne ee 14% @19 ‘arcass prices, lcl., lb.) a, 
Ribs ...48 @57 Prime, 90/120 ..........54 @58 Ht 
Arm chucks ibis diane 36 @38 Prime, 120/150 we aseee 53 @56 24 
Ra eo cckcck 24 @33 Choice, 90/120 ........, 46 @49 1 
WARREN Spite. 14144 @18 Choice, 120/150 .......45 @48 0% 
ae. Good, "60/90 eure: eae 
Carcass, 6/700 ...... 41%4@43 Good. 90/120 |......... 42 Os 
Carcass, 7/800 ...... 4014 @42 Good, 120/150 ....... +42 @44 FRA 
Corcass, i oe aoe Good calf, all wts. ..... 36 @39 wn 
Hinds., 6/700 ......... ? 
Hinds., 7/800 ....... 48 @52 CARCASS LAMB 2314 
Round,s cut across Ael., Ib) Bi 
a SE ore 48 @52 Prime, 42 @46 BY 
Rds., dia. bone, f.o. ..49 @53 Prime, 41 @44 a. 
Short loins, untrim. ..56 @65 Prime, 41 @44 a 
Short loins, trim. ...77 @97 Choice, 30/45 .......... 42 @46 
Flanks —....--- +++ 14% @19 Choice, 45/55 ........66 41 @44 
RibS —. see eeeeeeeeee 44 @52 Choice, 55/65 .......... 41 @4 Job 1 
Arm chucks 3544 @38 Ged, BOG .c5ccc cet 35 @43 5 
Briskets Good, 45/55 ......... +38 @42 <. 
PUES cv vpavinssgeces Good, BOGS ..c...scees 35 @39 7 

Good steer: (Carlots, wea” B... 
Carcass, 5/600 Choice, 30/45 .......... @43 3214 ( 
Carcass, 6/700 Choice, 45/55 ........ P ‘” @43 94. 
Hinds., 6/700 Choice, 55/65 .......... 38 @42 9014 . 
Hinds., 800 $a! 
Rounds, cut across, bags *, 83, 

ae errr 47 @51 ( ots, %.. 

Rds., dia. bone, f.o. ..48 @52 Steer, choice, 6/700 ....40 @42 al 
Short loins, untrim. ..52 @57 Steer, choice, 7/800 ....39 @4l 

Short loins, trim. ....61 Steer, choice, 8/900 ....38 @40 —_— 
Flanks Sweedeeeeeces 14% @19 Steer, good, 6/700 ....38 @40 

Mites \ Bovacsric cto 44 @51 Steer, good, 7/800 ....37 @39 D 
Arm chucks .......... 35 @38 Steer, good, 8/900 ....35 @37 

oe 

Nov 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork a 

Aug. 15, 1961 PHILADELPHIA: el., Ib.) Jan. 

PRIME STEER: Acl., Ib.) Loins, reg., 8/12 ....50 @52 Mar 

44 Loins, reg., 12/16 ....49 @51 ry 

Carcass, 5/700 ... @44% niaton bam, 4/6 35 @38 0 

Rounds, full, off 11.50 @54 Spareribs, 3ib./dn. ..47 8 Aug 

? ’ picts Hams, d., eu Bl. 

ta .... oe Hams, sknd., 12/14 ..43 @45 11a 
Armchux, 5-bone ....35 @37 Picnics, s.s., 4/6 .....28 po 

Briskets, 5-bone ....23 @26 a ote 8 sm pd ve 

CHOICE STEER: egy J dale Qel., Ib.) 

NEW YORK Oct 

Carcass, 5/700 ......42 @43% Loins, reg., 8/12 ....48 @53 Nor 
Carcass, 7/900 ......40 @43 Loins, reg., 12/16 ....46 @49 Det 
Rounds, flank off ...50 @53 Boston butts, 4/8 ....35 @42 Jan 
Loins, full, untr. ....50 @54 Hams, sknd., 12/16 ...44 @50 Mat 
— a peer pH Spareribs, 3-lb./dn. ..50 @52 
chux, 5-bone ..... 37 : 
Armchux, Spone ---:-33 @2 CHGO. FRESH PORK AND § ¢: 

GOOD STEER: PORK PRODUCTS 
Carcass, 5/700 .......41 @42 Aug. 15, 1961 
Carcass, 7/900 ....... 39142@41% ams, skinned, 10/12 .. 42 Ser 
Rounds, flank off ...50 @53 Hams, skinned, 12/14 .. 42 Oe 
Loins, full, untr. ...49 @51 Hams, skinned, 14/16 9's 42 No 
Loins, full, trim ....67 @69 Picnics, 4/6 Ibs. ee 25% 3 
Ribs, 7-bone ........ 46 @48 Picnics, 6/8 Ibs. ....+- 2% it 
Armchux, 5-bone ....35 @37 Pork loins, boneless ... 55 : 
Briskets, 5-bone ..... 23 @26 Shoulders, 16/dn. .....- 29 ( 

cow CARCASS: (Job lots, Ib.) At 
Comm’l, 350/700 .....33 @35 Pork livers .......-+++5 14% 16 
Utility, 350/700 .....33 Tenderloins, fresh, 10’s 7 & 
Can-cut, 350/700 ..... 324% @UNY Neck bones, bbls. .... 9 ) 

VEAL CARC Choice Good Feet, s-c., bbls. ......6 @7 
60/90 Ibs. .......n.q. 41@43 Se 
90/120 Ibs. ...... 44@46 42@44 QMAHA, DENVER MEATS O¢ 
120/150 Ibs. ...... 44@46 41@44 (Carlots, per ewt.) : 

LAMB CARC.: Pr. & Ch. Good Omaha, Aug. 1961 Ta 
35/45 Ibs. ....... -42@45 38@40 Choice steer, 6/700 . i 
45/55 Ibs. --41@44 39@41 Choice steer, 7/800 .. : 
55/65 Ibs. ........39@42 36@39 Choice steer, 8/900 .. : 

Good teers 7/800... : rt 

CHGO. PORK SAUSAGE = G00". Set 0 " 
MATERIALS—FRESH oo nome, OP se. 
ow, c-c, util. .....- 

Pork trimmings: @ob los) Pork loins, 8/12 ....++ Se 
40% lean, barrels .... 19 Pork loins, 12/16 ... 7 
50% lean, barrels .... 2014 Hams, sknd., 12/16 . 7 
80% lean, barrels .... 33 Bost. butts, 4/8 .....- r+ ; 
95% lean, barrels .... 45 Denver, Aug. 7 Bee’ [ 

Pork head meat ....... 30 Choice steer, 6/700 nom ent: 0 M 

Pork cheek meat Choice — 5/700 . . 3 5030.00 
trimmed barrels .... 33 ‘ow, utility ......-+- 

Pork cheek meat, Lamb, ch. & pr. wes7.0 A 
untrimmed .....cccces 31 35/55 Ibs. .....--+0 36. 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


from the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 16, 1961) 


SKINNED HAMS 
_ or fresh 
FFA 10 





PICNICS 


FFA. or fresh Frozen 





a" ff.a.8/up 2sin...... 22 
Mh ...0s- fresh 8/up 2s in... .n.q. 


FRESH PORK CUTS 








Job Lot Car Lot 
Loins, 12/dn. ..424%@43 
PORNO, BA/BS scsccces 43 

. Loins, 16/20 ..36@36%4 
Loins, 20/up ........ 32 
myea3ig eS 31 
8 Se) Bee 29 
2%. , Butts, 8/up ........ 29 
r Ribs 3/dn. 44@4414 
2... Se) Serer 31 
%.. OE ceo sic s come 





aasked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
WOR sarcccanes ee 31lon 
oe SEE Cp SL Alasieeias 31l4n 
MOU i ds guawous re 1% 
ME Saviccwoats ot re 31% 
| RS ere core DEER e rcv ace caus 32 
Wt asi cecaeas ie ISI ee 32 
OE osenkiownanes BEM aw esata ae 30 


= ee dave stared i, RE ae 26n 
eaisha epee | ee 

&. x «+ frozen, fresh D.S. Clear 
Lge caeas see 20/25 .........26m 

4 pabieeeewatee Sree: 25n 
21% @22 ...... at Ane 21n 
, See bi ree 201en 
DUO TOM. -5cosck MO caenceknd 17n 

FAT BACKS 

Frozen or fresh Cured 
BO ORdvasnets Ge, sevcrtets lin 
MS Bi dost SRI oo Sass cate 11 
WO eaesckadesecs BOL ED 405 660005 11% 
MONS nccgha'sccnn pe errs 12% 
WANED medio cute ae (3 Se 12% 
3 i eee ck arene 13% 
2 ea eer i Sere 13% 
ss. | eres ape SE cw hence 144% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
2 See Sq. Jowls, boxed ....n.q. 
eee Jowl Butts, loose ....16n 


1644n....Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 
FRIDAY, AUG. 11, 1961 


Open High Low Close 
Sept, 9.22 9.22 9.10 9.10b 
Oct. 9.37 9.37 9.25 9.25 


Nov, 9.52 9.52 9.27 9.35a 

Dec. 10.15 10.20 10.12 10.12 

Jan. 10.25 10.25 10.20a 10.20a 
P 10.45n 


Mar. 

Sales: “4,040,000 Ibs. 
Open interest at close, Thurs., 
Aug. 10: Sept., 390; Oct., 114; Nov., 
lil. Dee., 195; Jan., 15, and Mar., 
1 lot. 


MONDAY, AUG. 1,4, 1961 


Sept. 910 9.30 9.05 9.30b 
Oct, 9.25 9.45 9.05 9.42a 
Nov. 9.30 9.55 9.22 9.55a 
Dec. 10.05 10.20 10.00 10.20b 
We a... earns sess 10.15b 
Mar. 10.20 10.25 10.20 10.25b 


Sales: 3,960,000 Ibs. 

Open interest at close, Fri., Aug. 
ll: Sept., 379; Oct., 120; Nov., 161; 
Dee,, 195; Jan., 15, and Mar., 1 lot. 


TUESDAY, AUG. 15,.1961 


Sept. 9.45 9.45 9.30 9.40a 
Oct. 9.55 9.55 9.40 9.40 
Nov. 9.57 9.67 9.50 9.57 


Dee, 10.35 10.35 10.30 10.35a 
Jan. cock, SER 
Mar, .-.  10.50b 


Sales: 2 2,040,000 lbs. 

Open interest at close, Mon., 
Aug. 14; Sept., 371; Oct., 126; Nov., 
be yg 198. Jan., 16, and Mar., 


ienay, AUG. 16, 1961 


Sept, 9.42 9,42 9.30 9.30b 
Oct. 9.47 9.50 9.40 9.40a 
Nov. 960 9.65 9.55 9.55a 
Dec. 10.20 10.35 10.20 10.25a 
Jan. 10.22 10.30 10.22 10.30 

Mar, 10.50b 


Sales: 1,320,000 Ibs. 

Open interest at close, Tues., 
Fi ge 368; Oct., 127; Nov., 
} er 199; Jan., 16, and Mar., 


ony. AUG. 17, 1961 
Sept. 930 937 9.30 9.37 
pes 945 947 9.45 9.45b 
$60 962 9.60 9.60b 
= 10.32 10.32 10.30 10.30b 
ee -  10.30n 

a: “ES 10.47a 
Open e 


interest at close, Wed. 
Aug. 16: Sept., 372. Oct., 127; Nov., 
+3 3 Nov., 

M88; Dee., 200; Jan, 18. Mar. 1 lot. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Aug. 11 Aug. 12, 

1961 1960 
P.S. lard (a) 7,599,549 6,904,901 
<2 i Serr ere 
D.R. lard (a) 8,240,742 2,472,033 
AR GL Sa a eh a CS 


TOTAL LARD 15,840,291 
(a) Made since Oct. 1, 1960 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
July 29 amounted to 20,- 
937,765 lbs., the U.S. De- 
partment of Agriculture 
has reported. 


9,376,934 


PET FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 5,605,859 lbs. in the 
week ended July 29, the 
USDA has reported. 


MONTHLY RATIOS 
Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 

as listed by the USDA: 


B.&G. Corn Hog-Corn 

cwt. Bu. Ratios 
July 1961..$17.85 $1.138 15.7 
June 1961.. 16.74 1.116 15.0 
July 1960.. 17.62 1.194 14.8 





MINUS MARGINS ON HEAVIER HOGS NARROWER 
(Chicago costs, credits and realizations for Monday and Tuesday) 

Packers, while realizing a little more from sales of 
lean pork, found the market for a large class of other 
cuts not as liberal. At the same time, the live hog mar- 
ket held fairly steady with last week’s average. The net 
result was a small narrowing of the broad negative mar- 
gins on the two heavier hog classes. 








Value Value Value 
—180-220 lbs.— —220-240 Ibs.— 240-270 lbs.— 
per per ewt. per per ewt. per per ewt. 
ewt. fin. ewt. fin ewt. fin 

alive yield alive yield alive yield 

DO GEE | odd e ki cscs $11.90 7 41 $11.47 $16.48 $10.92 $15.58 

Was. Cate, tare «2 dccccces 5.15 7.50 5.19 7.48 5.08 7.17 

Ribs, trimms., ete. .... 2.18 3.17 1.93 2.77 1.78 2.53 
Cost of hogs ........... 18.15 18.37 18.22 
Condemnation loss .... .09 .09 .09 
Handling, overhead ... 2.80 2.55 2.30 

TOPPA COG cia eees 21.04 30.71 21.01 30.23 20.61 29.23 

TOTAL VALUE ........ 19.23 28.08 18.59 26.73 17.78 25.28 

Cutting margin ...... —181 —263 -—2.42 -—350 -—2.83 -—3.95 

Margin last week ....—1.75 —2.54 —2.58 —3.67 -—3.05 —4.37 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Aug. 15 Aug. 15 Aug. 15 

CO eer 15.50@ 19.25 16.50@ 19.00 15.00 @ 18.75 

50-lb. cartons & cans ...... 14.50 @17.50 16.00 @ 18.00 None quoted 

Piwlcas cacteetedccccced 14.50 @17.00 15.00 @ 17.00 None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday Aug. 16, 1961 
Refined lard, drums, f.o.b. 


IE |. accienitcracinccemasee $12.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 12.00 
Kettle rendered, 50-lb. tins, 

$.0,B.. COIREEE 0 cdicicsacdaces 14.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.50 


LGB TIMES oi. co cetiadscccves 13.25 
Standard shortening, 

North & South, delivered 20.50 
ay aa shortening, 


-» drums, del’vd. . 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-1b. 
cash loose tins 


tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 
Aug. 11. .. 9.00n 8.87 11.37n 
Aug. 14 .. 9.20n 8.87 11.37n 
Aug. 15... 9.30n 8.87 11.50n 
Aug. 16 .. 9.20n 9.00 11.50n 
Aug. 17... 9.27n 9.00 11.50n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
h-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Aug. 12, 1961, was 16.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.7 ratio for the pre- 
ceding week, and 149 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.124, $1.135 and 
$1.182 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Aug. 16, 1961 
Crude cottonseed oil, f.o.b. 


We. ctcndacceces 1354b 

Southeast .......... 13%n 

WE . atin ceneendacsee 13% @1354n 
Corn oil in tanks, 

TOM WR sccccwass 165% 
Soybean oil. 

f.o.b. Decatur ...... 10%n 
Peanut oil. 

LOD. WB. occ vices 164%4n 
Coconut oil. f.o.b. 

Pacific Coast ...... 114b@11%a 
Cottonseed foots: 

Midwest, West Coast 1% 

ME. ncdadeeaddcnsé 15% 
Soybean foots: 

MENON i ca duacance 1% 

OLEOMARGARINE 


Wednesday, Aug. 16, 1961 
White dom. veg., solids 


30-Ib. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ....... 27% 
Milk churned pastry, 

750-Ib. lots, 30’s . 2414 
Water churned pastry, 

750-Ib. lots, 30’s .... 23% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

DAGR . . vccccsncsussce 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 11—Sept., 14.60b-62a; Oct., 
14.03; Dec., 13.78; Mar., 13.89. May, 
13.93, and July, 13.93b-97a. 

Aug. 14—Sept., 14.72; Oct., 14.07- 
06. Dec., 13.84b-88a; Mar., 13.95b- 
14.00a; 13.96b-14.04a, and 
July, 14.00b-08a. 

Aug. 15—Sept., 14.91; Oct., 14.24- 
23; Dec., 14.07-08. Mar., 14. 19b-24a; 
May, 14.19b-28a, and July, 14.19b. 

Aug. 16—Sept., 14.98b-15.00a; 
Oct., 14.28; Dec., 14.06-07. Mar., 
14.19b-25a; May, 14.20b-29a, and 


July, 14.20b. 

Aug. 17—Sept., 15.00-10; Oct., 
14.45b-50a; Dec., 14.20; Mar., 
14.24b-31a; May, 14.24b-35a, and 
July, 14.27b. 

b-bid, a-asked. 

















BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 16, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Se SUG 0 o.o'0.0:0 640.6 S0 pe Smraione® 7.50n 
NE Dowbek ssa ed edna se Geese 7.00n 
PCP eS eee ae 6.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 95.00@100.00 


50% meat, bone scraps, bulk .. 92.50@ 95.00 
60% digester tankage, bagged . 97.50@100.00 
60% digester tankage, bulk ... 92.50@ 95.00 
80% blood meal, bagged ...... 132.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 


60% steamed bone meal, bagged 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *6.00 
Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test per unit protein ..... 1.70@ 1.75n 
Medium test, per unit prot. .. 1.65@ 1.70n 
High test, per unit prot. ...... 1.55@ 1.60n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 17.00 
Jaws, feet (non. gel.) ton ...... 4.00@ 6.50 
Co eae ee 6.00@ 10.00 
Pigskins (gelatin), lb. (cl) ..... 6% 
Pigskins, smoked, edible (cl) .. 174%n 
ANIMAL HAIR 

Winter coil-dried, 
c.a.f. mideast, ton .......... 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 


Cattle switches, piece ........ 1@ 2% 
Summer processed (Apr.-Oct.) 
Ss Ma 6 a0.s dass Sue 0550 shades 6@ 7 


*Del. midwest tdel. mideast, n-nom., a—asked 


BY-PRODUCTS ...FATS AND OILS 





TALLOWS and GREASES 


Wednesday, Aug. 16, 1961 











On Thursday of last week, some 
high titre bleachable fancy tallow 
traded at 614¢, c.af. Chicago. Reg- 
ular stock was available at the same 
price, but buyers envisioned frac- 
tionally lower levels. Users and pro- 
ducers were also fractionally apart 
as to their thinking on other inedible 
fat items. Edible tallow sold at 8'¢, 
c.a.f. Chicago, several tanks involved. 
Inquiry was reported in the market 
for edible tallow at 7%¢, f.o.b. Den- 
ver, but it was offered %¢ higher. 

The inedible tallow and grease 
market on Friday registered a \¢ 
decline; consequently, only a fair 
trade developed. Bleachable fancy 
tallow sold at 6%¢, special tallow at 
53¢¢, No. 1 tallow and yellow grease 
at 51¢¢, all delivered Chicago. Some 
edible tallow changed hands at 8¢, 
c.a.f. Chicago. Bleachable fancy tal- 
low met buying interest at 64@636¢, 
c.af. New York, and the outside 
price was for high titre stock. Sev- 
eral tanks of choice white grease, all 








hog, 
hog, sold at 7%¢, c.a.f. Chicago, § 89 
Edible tallow traded at 75¢¢ fo} § lowe 


Denver, and at 7%¢, f.o.b. River. fob. 

Prices of inedible fats on Monday § "is€ 
of the new week were nominally yp. § 4¢ 
changed, as buyers and sellers as. § We! 
sumed a “wait and see” attitude § bids: 
Some trading developed on Tuesday, Me, 
however, and again at %¢ lower § Regu 
quotations. Bleachable fancy tallow § Blea 
moved at 6¢, prime tallow at 5% § # 6 
special tallow at 54%4¢, and yellow § tllo 
grease at 5¢, all c.a.f. Chicago, 1 

Choice white grease, all hog, was tions 
offered at 734¢, Chicago, and it was § 4 
bid at 756¢. talo 

Bleachable fancy tallow was sought § {| 
at 6144@614¢, c.a.f. East, and the out. § 
side price was for high titre stock. § 2 '@ 
Edible tallow was offered at 846 ©! 
c.af. Chicago, with buying interest § tions 
quiet. Edible tallow was also offered § "4¢ 
at 8¢ f.o.b. River, with bids at 73¢, § #e@ 
Bleachable fancy tallow was sought Th 
at 6@6'6¢, c.a.f. Avondale, La. tatio 

Only a moderate volume of trading fina 
took place at midweek, and at steady ing 
prices; bleachable fancy tallow sold 
at 6¢, special tallow at 5%4¢, and E 
yellow grease at 5¢, all c.a.f. Chica- 
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IF YOU WANT T0 SAVE MONEY 
BRING YOUR PROBLEMS TO US! 
















YArds 7-3000 
4201S. Ashland A 
ei iLer-Neze) 


Fillmore 0655 
P.O. Box 5 
Station “A 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329 
Main Post Office 





| DARLING 





: 2 COMPANY 





Dearborn, Mict 


DETROIT 






ONtario 1-9000 
P.O. Box g 


22) 
Statio 
CLEVELAND 


VAlley 1-2726 
Lockland Stat 
CINCINNATI 


429-2222 or 2233 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM 


DARLING & COMPANY ’s experienced technical 
service staff is ready to work with you . .. whatever 
your problem... without cost to you. Merely phone 
your local DARLING representative, or call collect 
to the DARLING plant nearest you. 






By-Products for Industry 


Buying and Processing Animal 
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», The medium and lower grade 
sock was in better demand than the 
top grades. Choice white grease, all 
hog, was available at 794¢, c.a.f. Chi- 
ago, but it was bid fractionally 
wer. Edible tallow sold at 7%¢, 
tob. Denver. Edible tallow sellers 
nised their price ideas around 4@ 
%¢ in the Chicago area; however, 
ysers were reluctant to submit any 
hids. Bleachable fancy tallow sold at 
sé, caf. East, high titre stock. 
Regular stock was bid %¢ lower. 
Bleachable fancy tallow was sought 
t 6@6%¢, c.a.f. Avondale. Prime 
tallow sold at 544¢, c.a.f. Chicago. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%¢, f.o.b. River, 
and 8¢, Chicago basis; original fancy 
tallow, 64%4¢; bleachable fancy tallow, 
6; prime tallow, 542¢; special tal- 
low, 5%4¢; No. 1 tallow, 5¢, and No. 
2 tallow, 442¢. 

GREASES: Wednesday’s quota- 
tins: choice white grease, all hog, 
1%4¢; B-white grease, 544¢; yellow 
grease, 5¢, and house grease, 434¢. 
The above Wednesday price quo- 
tations on tallow and grease are not 
final, and are subject to change dur- 
ing late trading rounds. 


EASTERN BY-PRODUCTS 

New York, Aug. 16, 1961 
Dried blood was quoted today at 
$550@5.75 per unit of ammonia. Wet 
rendered tankage was listed at $6.25 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.60 
per protein unit. 


RECORD U.S. FARM EXPORTS 
Exports of United States agricul- 
al products were valued at a 
record $4,944,000,000 in the fiscal 
vear ended June 30. This was $429,- 
000,000, or 10 per cent higher than 
fr the previous fiscal year and 5 
7" higher than the previous 
rd valuation of $4,728,000,000 
57. 














CHICAGO HIDES 


Wednesday, Aug. 16, 1961 





BIG PACKER HIDES: The big 
Ker market registered 12¢ to 1¢ 

last week and volume of sales 
about 100,000 hides. Early in the 
week, butt-branded steers moved at 
vat, or Y2¢ higher, but later, an 

onal 44¢ was added as demand 
Wadened for the selection. Colorado 
teers Sold at 14¢ in a fair way, while 
heavy Texas steers sold at 15¢. River 



































“ivy native steers sold freely at 
#, and about 5,000 low freight 
Sold at 18¢, both up %4¢. About 
t and ex-light native steers 
dy at 22¢ and 2314¢, respect- 
for River product. All cow 
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selections sold %¢ higher; heavy 
natives at 1842¢, River, and at 19¢, 
low freight points. Branded sold at 
17¢, River, and at 18¢, Southwest. 
Light native cows sold %¢ higher, 
with Northern types at 2014¢, and 
heavy River averages at 224¢. Also 
1,500 Evansville’s brought 23¢. Late 
in the week, about 1,400 River-St. 
Paul native and branded bulls sold 
at 13¢, with 12¢ paid for brands, both 
1¢ over last reported sales. 

The new week opened on a quiet 
note, with some scattered interest re- 
ported for steer selections at steady 
prices. The same situation was ap- 
parent on Tuesday, with a fair de- 
mand for most selections. Late in the 
day, a few cars of Northern and Riv- 
er branded cows sold steady at 17¢. 
At midweek, a few more cars of 
Northern branded cows sold steady 
at 17¢, and interest continued steady. 
Packers were reported trying for 
%¢ higher prices on heavy native 
steers and on butt-brands. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market continued mixed, with 
a variety of prices reported in the 
spotty trade. The general run of Mid- 
western 60/62-lb. average allweights, 
mediums, moved at 16144@17¢, basis 
natives and, in some instances, slight- 
ly higher prices were reported paid 
for strictly plump steers and heifers. 
The 50/52-lb. averages were rather 
mixed, with the bulk of sales at 19@ 
1914¢, and a few sales were heard at 
the 20¢ level for certain productions 
at desired points. Demand for coun- 
try hides was mostly at around 
16%@17¢, for strictly locker- 
butchers of 50/52-lb. average, f.o.b. 
basis. Bulk of sales of straight ren- 
derers, 50/52’s, were at 15@1514¢, 
and No. 3’s were being held for 12¢ 
in most instances. Northern trimmed 
horsehides, choice quality, were still 
slow at 7.00, f.o.b. and ordinary lots 
were steady at 5.00@5.50. 

CALFSKINS AND KIPSKINS: 
No action was reported in the big 
packer calf and kip market up to 
midweek, with last sales of Northern 
light and heavy calf at 65¢. Packers 
reported brisk inquiry at these levels, 
with offerings scarce. Regular slunks 
last sold at 1.80, with 2.00 asked at 
midweek. Last sale of River kips was 
at 54¢, with 45¢ paid for over- 
weights, both steady. Small packer 
allweight calf was steady at 45@48¢, 
as were allweight kips, regular pro- 
duction, at 37@40¢ nominal; coolers 
were held for 10@15¢ higher. Coun- 
try allweight calf was mostly steady 
at 32@33¢, and kips brought mostly 
26@28¢, both quality and quantity 
considered. 


SHEEPSKINS: Shearlings con- 





tinued’ in rather tight supply, with 
the undertone of the market called 
steady to a shade stronger. North- 
ern-River No. 1’s moved this week at 
.15@.80, and Southwesterns moved 
in mixed cars up to 1.50. Bulk of 
sales of No. 2’s at River points was at 
50@.55, and some Southwesterns 
brought .75. Fall clips remained tight, 
with Rivers quoted at 1.65@1.75; 
some Southwestern product sold up 
to 1.85. August production lamb 
pelts of Midwestern origin last 
brought 1.75@2.00, with some Texas 
product at 1.50. Full wool dry pelts 
were quoted at .20, with some in- 
terest reported at the price. Pickled 
lambs moved mostly at 11.00 and 
sheep at 13.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 16, 1961 1960 
Let. native steers ... 22n 17 @17%n 
Hvy. nat. steers ...17144,@18 14 @14%n 
Ex. Igt. nat. steers .. 23%n 18%@19n 
Butt-brand. steers ... 16 lly%n 
Colorado steers ..... 14 10n 
Hvy. Texas steers ... 15 lin 
Light Texas steers .. 20n 15n 
Ex. lgt. Texas steers 21%n 164%4n 
Heavy native cows ..18142@19n 14% @15n 
Light nat. cows ..... 20%2@22%n 15%@17n 
Branded cows ...... 17 @18 12 @13n 
Native bulls ........ 13n 10n 
Branded bulls ...... 12n 9n 
Calfskins: 
Northerns, 10/15 Ibs. 65n 52Y%n 
10 lbs./down ..... 65n 50n 
Kips, Northern native, 
SE ME bcc cacase 55n 3914n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-Ib. avg. ....... 16 @17n 11 @11%n 
50/52-lb. avg. ....... 19 @19%n 13%@14n 
SMALL PACKER SKINS 
Calfskins, all wts. ..45 @48n 37 @38n 
Kipskins, all wts. ..38 @40n 29 @30n 
SHEEPSKINS 
Packer shearlings: 
* eee -75@ 80 1.00@ 1.25 
MT itiusinnvks ices 50@ 55 -75@ 1.00 
Dry Petts . .....0.; -20n -21n 
Horsehides, untrim. 7.50@ 8.00n 8.25: 


.25n 
Horsehides, trim. ... 7.00n 8.00@ 8.25n 


n-nominal 


N.Y. HIDE FUTURES 


Friday, Aug. 11, 1961 


Open High Low Close 
Oct. ... 18.49b 18.50 18.32 18.40 
Jan. ... 17.90b 17.90 17.75 17.85 
Apr. ... 17.56b = 17.73 17.60 17.61 
July ...17.40b 17.48 17.48 17.45b- .60a 
Oct. ... 17.30b sue vous 17.32b- .50a 

Sales: 61 lots. 
Monday, Aug. 14, 1961 

Oct. ... 18.25b 18.53 18.35 18.51b- .58a 
Jan. ... 17.88 17.90 17.80 17.96b-18.08a 
Apr. ... 17.40b pen 17.80b- .88a 
July ... 17.20b 17.65b- .80a 
Oct. ... 17.00b 17.45b- .65a 


Sales: 14 lots. 
Tuesday, Aug. 15, 1961 


Oct. ... 18.52b 18.95 18.60 18.94- 95 
Jan. ... 18.01b 18.40 18.34 18.35 

Apr. ... 17.92 18.10 17.92 18.00b- .10a 
July ... 17.70 18.00 17.90 17.95b-18.00a 
Oct. ... 17.45b eevee 17.70b- .90a 


Sales: 29 lots. 
Wednesday, Aug. 16, 1961 


Oct. ... 18.98 18.99 18.70 17.80 

Jan. ... 18.40 18.40 18.11 18.11b- .15a 
Apr. ... 17.91b = 18.00 17.90 17.80b- .90a 
July ... 17.86b 17.80 17.80 17.70b- .80a 
Oct. ... 17.50b see 17.55b- .70a 


Sales: 36 lots. 
Thursday, Aug. 17, 1961 


Oct. ... 18.57 18.65 18.41 18.41b- .50a 
Jan. ... 18.03b 18.05 17.90 17.90 
Apr. ... 17.85 17.90 17.70 17.70 
July ... 17.50b eeee wee 17.50b- .60a 
Oct. ... 17.30b 17.35b- .50a 


Sales: 40 lots. 








JANUARY-JUNE MEAT MEAL, TANKAGE PRODUCTION ABOVE LAST YEAR 


Production of meat meal and feeding tankage increased 
during the first half of this year over volume produced 
in the same period of last year, according to the Crop 
Reporting Board. Volume produced in the first six 
months of this year at about 832,500 tons was about 3 
per cent larger than the 809,000 tons turned out in the 
same period of 1960 and well above the January-June 
volume of 710,900 tons in 1959. However, January-June 
volume was down from July-December production last 
year, which is traditionally the larger-volume produc- 
tion period of the year. 

Of aggregate six-month 1961 production, 656,700 tons 
were meat meal, or about 2 per cent more than last 
year’s 642,800 tons for the same six months and de- 
cidedly more than January-June volume of 575,800 


tons in 1959. Meat meal includes poultry by-product 
meal, but excludes feather meal. 

Production of tankage during the first half of 196] 
amounted to 175,800 tons for a 6 per cent increase over 
the 166,100 tons in January-June, 1960, and a 30 per cent 
increase over 1959 production of 135,100 tons. Tankage 
production also tends to be larger in the last half of 
the year than in the first half as indicated by the 175,- 
000 tons in July-December, 1960, compared with 166,100 
tons in the first half of last year. The same situation pre- 
vailed in 1959. 

Production of meat meal and tankage for the first 
half of 1961 and for years 1959 and 1960 are listed below 
as follows and represent virtually complete reports 
from producers of these products: 


MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 


U.S. Production, by months, January 1959 — June 1961 





Meat Meal Tankage (digester or feeding)! 
1959 1961 1959 1960 1961 
Month Tons Tons Tons Tons Tons Tons 
ee OTT ae eet re Cree 98,400 105,800 107,200 24,900 29,600 30,300 
Ee PET SEO ho ee Or ee 92,000 103,300 101,600 23,100 28,100 29,600 
EE Ss oe O50C.s + 5 ac eee emma 94,000 115,200 106,200 21,400 29,400 28,000 
MEA d ins chkts 00440 644% Sdcuhdwaw genase anenn is 4s 97,200 100,700 105,200 21,700 25,600 27,500 
TN AOU £2 ag eek pA o8 asin bb khee Cabiues bse 97,000 105,500 118,100 22,500 26,700 29,900 
EY Wd h sd a Alien. dig bd nis Sgenniere Wn ce eww Aera ecb ce 97,200 112,300 118,400 21,500 26,700 30,500 
RRS Ree One et ea irs, one 575,800 642,800 656,700 135,100 166,100 175,800 
ROU te an a i aigs SoA Sees 648 Ora bd:s 105,000 109,300 26,900 27,500 
SEL Shee ose s pag oSas vee hoc eh cs hots f% 101,400 117,300 27.800 30,100 
EE TRC ee ccie ere Se cess entree aseeen 101,600 116,100 27,900 29,500 
RE OR ee ae oak en wt, 108,200 111,600 30,500 28,100 
ES Wee 5c isle ad WER ESES aoe ak bwen cede thea 104,700 113,500 30,900 31,000 
I St ig ee Sats oe eases ns seas 111,800 115,000 31,900 28,800 
DT Mist ak deeb ev hha kpipwe onc buakaeaesies >> 632,700 682,800 175,900 175,000 
ith civ pinta duwrereeatenie bhhacese ce 1,208,500 1,325,600 311,000 341,100 





1Does not include tankage produced for fertilizer. 














He’s just had a weiner flavored with Asmus seasonings. 


Assmus Brothers 


by oF: 1d am ale) effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


’ taste better! 





A smus Broth ers, Tn 
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LIVESTOCK MARKETS ...Weekly Review 





Time Not Ripe, NFO Postpones Holding Action 
Until Group Has Strength For Future Moves 


A recent meeting of the National Farmers Organiza- 
tion in Des Moines was adjourned without a decision 
being made on an all-out holding action of farm prod- 
ycts. Members were sent home when it was decided 
that the group did not have sufficient strength to wage 
a total offensive in a battle to secure higher prices on 
agricultural commodities. However, it was decided to 
move in the direction of the corn and soybean markets 
during the fall. 

Oren Lee Staley, NFO president, said: “We have to 
gather all our strength to stage this all-out holding 
action at the earliest possible time.” Such a plan to 
keep all farm products from the market was set for 
last month, but was called off when NFO officials 
decided the time was not yet ripe. 

“We are going to make processors justify their posi- 
tion to us,’ Staley declared. “They’re holding up the 
bargaining.” 

Three earlier holding actions, primarily on livestock, 
met with debatable success and considerable controver- 
sy. Officials of the NFO claimed market figures were 
altered and livestock shuffled from market to market 
inan effort to minimize the results of the holding action. 

“Such a plan gives us the advantage of divide and 
conquer,” Staley said. By this he indicated NFO mem- 
bers would only sell to processors who have agreed to 
sign a contract. 

He also urged farmers to purchase agricultural by- 
products, such as fertilizers, only from processors co- 
operating with the NFO. In another resolution, dele- 
gates opposed certain feeding operations allegedly being 
conducted by packers and chain stores. 

‘The resolution called for a stop to such operations 
Which are “now being used as a pricing mechanism to 
Keep competition out of the market,” to remove “sec- 
rey’ from livestock market bidding, and bar the use 
of “water and filler” in meat. 


Tweker Has Advice on Livestock Handling 


ers in cows must stop rushing and carelessly 
g@ strange animals in holding pens if bruises on 
cows are to be reduced, Jim West, successful 
operator suggests. Jim’s advice to cattle handlers 
le such bits of wisdom as proper and adequate 
es, partitioning according to size, type and disposi- 
h, caution in loading, frequent checks on the road. 
interests ought to observe the rules, says Jim West. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
ication of livestock slaughtered under federal 
iibection in June, 1961, compared with May, 1961, 
and June, 1960, is shown below: 


















—Number (in 000’s)—- ~—————Per cent———_—_ 
June May 6mo. June June May 6mo. June 
1961 1961 1961 1960 1961 1961 1961 1960 










































941 59.2 594 566 55.6 
345 21.3 22.2 226 20.4 
376 18.2 169 194 22.2 
26 30 1.3 1.5 1.4 1.8 
a 1,785 1, s 1,692 100.0 100.0 100.0 100.0 
TS, cutters! . 157 151 930 193 8.8 8.6 96 11.4 
Sara nes 54-0 682 487 2,412 590 §=613.4 8.7 74 11.6 
ead 4,380 5,087 30,096 4,466 86.0 90.9 92.1 87.8 
eres 31 22 ~=163 31 6 4 5 6 
are 5,093 5,596 32,671 5,087 100.0 100.0 100.0 100.0 
_ ae 1,168 1,281 7,288 1,044 93.3 943 96.1 91.8 
ee 84 77 298 93 6.7 5.7 3.9 8.2 
BEERS c cree 1,252 1,358 7,586 1,137 100.0 100.0 100.0 100.0 

2 on reports from packers. 1Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Aug. 15, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 















































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $18.25-18.75 —————_ $18.00-19.00 
200-220 18.50-18.85 $18.75-19.25 19.00-19.25 
220-240 18.50-18.85 18.75-19.25 19.00-19.25 
U.S. No. 2 
180-200 18.25-18.75 
200-220 18.50-18.85 18.75-19.00 
220-240 18.50-18.85 18.75-19.00 
240-270 18.25-18.85 
U.S. No. 3: 
200-220 . .$18.00-18.35 18.25-18.50 
220-240 .... 18.00-18.35 $18.00-18.25 18.25-18.50 
240-270 ... 17.75-18.35 18.00-18.25 18.00-18.50 17.75-18.00 
270-300 _ =17.50-18.00 17.25-18.00 
U.S. No. 1-2 
180-200 -++ 18.00-18.60 17.75-18.35 18.25-18.75 17.00-18.75 18.00-19.00 
200-220 .-. 18.35-18.75 18.25-19.00 18.50-19.00 18.75-19.25 18.75-19.00 
220-240 - 18.35-18.75 18.50-19.00 18.50-19.00 18.75-19.25 18.75-19.00 
U.S. No. 2-3: 
200-220 -++ 18.00-18.40 17.75-18.25 18.00-18.50 18.50-18.75 18.25-18.50 
220-240 .... 18.00-18.40 18.00-18.50 18.25-18.50 18.50-18.75 18.25-18.50 
240-270 -+. 18.00-18.40 18.00-18.50 18.25-18.50 17.50-18.50 17.75-18.50 
270-300 .... —————__17.75-18.25  17.50-18.25 17.50-18.25 ———— 
U.S. No. 1-2-3: 
180-200 . 17.75-18.50 17.50-18.25 18.25-18.50 17.00-18.75 17.50-18.50 
200-220 -- 18.10-18.50 18.00-18.75 18.50-18.85 18.50-18.75 18.25-18.75 
220-240 - 18.10-18.50 18.25-18.75 18.50-18.85 18.50-18.75 18.25-18.75 
240-270 - 18.00-18.50 18.25-18.65 18.25-18.75 17.75-18.75 17.75-18.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 16.75-17.00 17.25-17.75 16.75-17.00 
270-330 = .... 16.25-17.00 ————_ 16.50-17.50 17.00-17.75 16.50-16.75 
330-400 - 15.25-17.00 15.00-17.00 15.25-16.50 15.50-17.00 15.25-16.75 
400-550 - 13.25-15.50 13.75-15.25 14.00-15.25 14.50-15.75 14.25-15.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime 
900-1100 25.50-26.50 24.75-25.25 24.75-25.25 
1100-1300 25.50-26.25 24.50-25.25 24.50-25.25 
1300-1500 24.75-26.25 23.75-25.00 23.50-25.00 
Choice 
700-900 ... 24.25-25.50 24.75-25.50 23.75-24.75 23.50-25.00 24.00-25.00 
900-1100 ... 24.00-25.50 24.50-25.50 23.50-24.75 23.50-25.00 23.75-24.75 
1100-1300 .. 23.75-25.25 23.75-25.50 23.00-24.75 23.25-25.00 23.50-24.75 
1300-1500 . 23.25-24.75 23.50-25.50 22.75-24.50 22.25-24.50 22.50-24.25 
Good: 
700-900 ..+ 23.00-24.25 23.25-24.50 22.00-23.50 -00-23.00 23.00-24.00 
900-1100 ... 22.75-24.25 23.25-24.50 22.00-23.50 22.00-23.00 23.00-24.00 
1100-1300 - 22.50-24.25 22.75-24.25 21.75-23.50 21.75-23.50 22.25-23.75 
Standard, 
tong . 20.50-22.75 21.50-23.25 20.00-22.00 20.00-22.00 20.50-23.00 
Utility, 
all wts. - 18.75-21.00 20.00-21.50 18.50-20.00 18.50-20.00 19.50-20.50 
HEIFERS: 
Prime: 
900-1100 24.00-24.50 
Choice: 
700-900 ... 23.25-24.50 22.75-24.00 22.50-24.00 23.00-24.50 22.75-23.75 
900-1100 . 23.25-24.25 22.75-24.00 22.50-24.00 22.75-24.50 22.50-23.75 
Good: 
600-800 -.. 22.25-23.25 21.50-23.00 21.50-22.50 21.50-23.00 21.00-22.75 
800-1000 - 22.00-23.25 21.25-23.00 21.50-22.50 21.25-23.00 21.00-22.50 
a 
all wts. .... 19.50-22.25 20.00-21.25 19.50-21.50 19.50-21.50 20.00-21.00 
Be sos 
wts. - 18.00-19.50 18.25-20.00 18.50-19.50 18.00-19.50 19.00-20.00 


cows, all wts.: 


Commercial 15.50-17.00 14.75-17.00 15.50-17.00 16.00-17.25 16.50-17.50 
Utility .... 15.00-16.00 14.50-17.25 14.75-16.50 15.25-16.50 15.00-16.50 
Cutter .... 14.00-15.50 14.75-16.50 14.50-15.50 14.50-15.50 13.50-15.00 
Canner - 13.50-14.50 13.00-15.50 13.75-14.75 14.00-14.75 12.00-13.50 


BULLS (Yrls. Excl.) All Weights: 














Commercial  18.00-19.50 18.00-21.00 18.00-20.00 17.50-19.75 19.50-21.00 
Utility - 17.50-19.50 19.00-21.00 18.00-20.50 18.00-20.00 20.00-21.50 
Cutter .... 15.50-17.50 18.00-20.50 17.00-19.00 16.50-18.00 18.00-20.00 
VEALERS, All = 
Ch. & pr. 9.00 7.00 26.00 26.00-33.00 
Std. & gd. 20. 00-27, 00 18. 00-25.00 18.50-24.00 21.00-26.00 
CALVES (500 Lbs. Down): 
Choice .... 22.00-24.00 21.00-23.00 
Std. & gd.  17.00-22.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime .....- 19.00-19.50 20.00-21.00 18.50-19.00 18.25-19.00 18.25-18.50 
Choice -. 17.00-19.00 18.00-20.00 17.50-18.50 16.50-18.75 17.50-18.25 
Good ...... 15.50-17.00 15.50-18.00 15.50-17.50 14.50-17.50 
LAMBS, 105 Ibs./down (shorn): 
i ee 18.00 ania 
Choice .... 17.00 nes 17.00 
Good 2.0... 





big A — 


3.50- 4.00 4.00- 5.00 ———— 2.50- 4.50 2.00- 
Cuil vA ona, 3.00- 4.00 4.00- 4.50 3.00- 4.25 2.50- 4.50 2.50 
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CORN BELT DIRECT 
TRADING 
Des Moines, Aug. 16— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 


Southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: cwt. 
U.S. No. 1, 200-220 $18.00@ 18.50 
U.S. No. 1, 220-240 18.00@18.50 
U.S. No. 2, 200-220 17.75@18.25 
U.S. No. 2, 220-240 17.75@18.25 
U.S. No. 2, 240-270 17.25@18.15 
U.S. No. 3, 200-220 17.35@17.90 
U.S. No. 3, 220-240 17.35@17.90 
U.S. No. 3, 240-270 17.00@17.75 
U.S. No. 3, 270-300 16.30@17.40 
U.S. No. 1-2, 180-200 none qtd. 
U.S. No. 1-2, 200-220 17.50@ 18.40 
U.S. No. 1-2, 220-240 17.85@18.40 
U.S. No. 2-3, 200-220 17.50@ 18.00 
U.S. No. 2-3, 220-240 17.50@18.00 
U.S. No. 2-3, 240-270 17.05@17.90 
U.S. No. 2-3, 270-300 16.50@ 17.65 
U.S. No. 1-3, 180-200 16.50@ 18.00 
U.S. No. 1-3, 200-220 17.55@ 18.25 
U.S. No. 1-3, 220-240 17.55@ 18.25 
U.S. No. 1-3, 240-270 17.25@ 18.10 
SOWS: 
U.S. No. 1-3, 270-330 15.10@16.50 
U.S. No. 1-3, 330-400 14.10@ 15.85 
U.S. No. 1-3, 400-550 12.60@14.85 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Aug. 10 ... 50,000 39,000 43,000 
Aug. 11 ... 40,000 28,000 33,000 
Aug. 12 ... 24,000 25,000 25,000 
Aug. 14 ... 52,000 46,000 68,000 
Aug. 15 ... 43,000 69,000 56,000 
Aug. 16 ... 50,000 63,000 53,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 

Joseph, Tuesday, Aug. 15 

were as follows: 

CATTLE: Cwt. 
Steers, ch. & pr. ..$23.50@25.25 
Steers, good ..... 22.00 @ 23.50 
Heifers, ch. & pr. .. 22.50@24.75 
Cows, util. & com’l. 15.00@ 16.50 
Cows, can. & cut. . 13.50@15.00 
Bulls, util. & com’l. 17.00@19.00 

VEALERS: 

Vealers, gd. & ch. 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
S. No. 3, 220/240 18.00@18.50 

No. 3, 240/270 17.75@ 18.25 

180/200 17.75@18.50 

200/220 18.50@ 19.00 

220/240 18.50@19.00 

200/220 18.90@ 18.50 

220/240 18.25@ 18.50 

240/270 17.75@ 18.50 

» 270/300 none atd. 

180/200 17.00@ 18.25 

» 200/220 18.00@18.75 

» 220/240 18.25@18.75 

0. 2-3, 270/300 17.75@18.50 


22.00 @ 25.00 
21.00 @ 23.00 
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270/330 Ibs. ........ 16.55 @ 16.75 
po sayte a Pehle wled.e 15.25 @ 16.75 
“Se oeaee 14.50@ 15. 
LAMBS: — 
Choice & prime .... 17.00@18.50 
Good & choice -- 16.00@17.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday Aug. 15 
were as follows: 
CATTLE: 


Cwt. 
Steers, choice ...... $24.00 @ 25.50 
Steers, good ..... 20.00 @ 23.00 
Heifers, gd. & ch. 21.00@24.25 
Cows, utility ...... 16.00 @ 17.25 
Cows, can. & cut. .. 13.00@15.50 


BARROWS & GILTS: 
U.S. No. 1-2, 195/235 11.25@19.75 
U.S. No. 1-3, 185/240 19.00@ 19.50 
U.S. No, 2-3, 200/250 18.00@18.75 

SOWS: 

U.S. No. 1-2, 265/365 17.00@17.25 
U.S. No. 2-3, 290/465 14.00@ 16.50 

LAMBS: 

Choice & prime .... 
Good & choice 


52 


18.00 @ 19.00 
. none atd. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Aug. 15 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.50 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.00@23.50 


Cows, cut. & com’l. 14.50@16.00 

Cows, canner ..... 13.00 @ 14.50 

Bulls, util. & com’l. 18.00@20.00 
VEALERS: 


Choice & prime .. 27.50@28.00 
Good & choice . 24.50@ 27.50 
Stand. & good . 21.00@ 24.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.40@18.50 
U.S. No. 3, 200/220 18.00@18.15 
U.S. No. 3, 220/240 18.00@18.15 
U.S. No. 3, 240/270 17.50@18.00 
U.S. No. 3, 270/300 17.25@17.50 
U.S. No. 1-2, 180/200 18.00@ 18.50 
U.S. No. 1-2, 200/220 18.25@ 18.50 
U.S. No. 1-2, 220/240 18.25@18.50 
U.S. No. 2-3, 200/220 18.00@ 18.25 
U.S. No. 2-3, 220/240 18.00@18.25 
U.S. No. 2-3, 240/270 17.75@18.25 
U.S. No. 2-3, 270/300 none qtd. 

U.S. No. 1-3, 180/200 18.00@ 18.26 
U.S. No. 1-3, 200/220 18.15@ 18.40 
U.S. No. 1-3, 220/240 18.15@18.40 
U.S. No. 1-3, 240/270 17.75@18.25 

SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 16.50 @ 17.25 
330/400 Ibs. ........ 15.00 @ 16.75 
400/550 Ibs. ........ 14.25 @ 15.25 
LAMBS: 

Choice & prime .... 17.50@19.00 
Good & choice - 15.00@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Aug. 15 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.50 @ 25.25 
Beeers, MOOG «2.0... 21.50 @ 24.00 


Heifers, gd. & ch. .. 21.00@24.25 
Cows, util. & com’! . 14.75@16.75 


Cows, can. & cut. . 13.50@15.50 

Bulls, cut. & util. .. 17.50@18.50 
VEALERS: 

Good & choice . 22.00@25.00 

Calves, gd. & ch. .. 22.00@24.00 


BARROWS & GILTS: 

No. 1, 220/240 none qtd. 
No. 3, 220/240 18.00@18.25 
No. 3, 240/270 18.00@18.25 
No. 270/300 17.50@18.00 
No. » 180/200 18.25@ 18.75 
» 200/220 18.75@ 19.00 
» 220/240 18.75@19.00 


rrewe 


200/220 18.25@18.50 
220/240 18.25@ 18.50 
3, 240/270 18.00@ 18.50 
No. 2-3, 270/300 17.75@ 18.25 
No. 1-3, 180/200 18.00@ 18.50 
No. 1-3, 200/220 18.25@18.85 
No. 1-3, 220/240 18.50@ 18.85 
No. 1-3, 240/270 18.25@18.75 
SOWS, U.S. No. 1-3: 
270/330 lbs. ........ 16.50@17.25 
pwd wecce 15.50 @ 17.00 
b  wevecece 14.50@15.75 
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. 17.50@ 18.75 

. 14.50@ 18.00 

LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Aug. 15 


were as follows: 
CATTLE: Cwt. 
Steers, gd. & ch. ..$22.50@23.50 


Good & choice 


Steers, util. & std. . 20.00@22.00 
Heifers, gd. & ch. . 22.00@23.00 
Cows, cut. & util. .. 13.50@16.50 
Cows, canner ..... 12.00 @ 13.50 


Bulls, util. & com’l. 19.00@20.00 
VEALERS: 


CS: | evened downs 30.00 @ 31.00 
Good and choice .. 26.00@29.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1, 210/230 none qtd. 
U.S. No. 1-2, 200/240 18.25@18.50 
U.S. No. 1-3, 170/195 17.00@ 18.00 
U.S. No. 1-3, 200/240 18.00@ 18.25 
SOWS, U..S No. 2-3: 


300/450 lbs. ........ 14.50 @ 16.00 

450/650 Ibs. ........ 14.00 @ 14.50 
LAMBS: 

Choice & prime .... 19.00@20.00 

Good & choice . 16.50@18.50 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended August 12, 1961 (totals compared), as re. 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs 

Boston, New York City areal 11,965 11,911 48,445 40,284 
Baltimore, Philadelphia ....... 9,083 1,553 29,169 5,157 
Cincy., Cleve., Detroit, Indpls. 21,821 4,071 112,506 14.321 
CG ONE aa 6456 Caweeriviccces 6,420 5,235 32,760 7,195 
St. Paul-Wis. areas? ............ 27,942 10,235 86,733 10,559 
ES 6 oni g's Siacaceacplome 12,098 1,422 72,846 5,268 
Sioux City-So. Dakota area‘ 30,534 3... . 93,831 11,202 
Omaha aren® ....ccsccccccccccs 39,287 104 67,770 13,443 
Kansas City .......ccssccceseece 18,386 3... BA ES 
Iowa-So. Minnesota® ............ 23,718 475 =. 201,087 15,337 
Louisville, Evansville, 

Nachville, Memphis .......... 7,063 2,374 49.285 3... 
Georgia-Florida-Alabama area? .. 9,605 4,594 19908 ge 
St. Joseph, Wichita, Okla. City .. 19,551 1,074 34,210 8,387 
Ft. Worth, Dallas, San Antonio .. 11,084 4,963 12,780 37,905 
Denver, Ogden, Salt Lake City .. 23,460 156 12,451 49,955 
Los Angeles, San Fran. areas® .. 27,292 1,014 28,553 32,032 
Portland, Seattle, Spokane ..... 9,325 335 14,458 13,059 

GRAND .TOPAL: 2.0 00505005. 315,604 49,516 945,252 264,104 

TOTALS SAME WEEK 1960 326,906 65,688 965,627 252,043 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ‘Includes 
St. Louis National Stockyards, E. St. Louis, Mll., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 5 compared with 
same week in 1960, as reported to the Provisioner by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary .$20.90 $19.20 $24.00 $22.80 $23.20 $24.50 $17.25 $16.05 
Lethbridge 21.10 19.60 20.00 21.75 23.19 24.60 16.90 15.9 
Edmonton 21.10 18.70 26.25 24.25 22.90 24.25 17.50 16.30 
Regina ...... 20.50 18.75 22.10 22.50 22.85 25.00 15.55 15.35 
Moose Jaw .. 21.75 18.75 23.25 23.00 23.00 24.50 16.75 17.10 
Saskatoon ... 21.75 18.75 24.00 22.50 22.55 25.25 16.45 16.50 
Pr. Albert 21.50 18.65 23.00 22.10 21.75 24.00 1650 143 
Winnipeg 22.56 20.15 26.93 27.00 23.75 26.16 18:29 17.00 
Toronto ..... 24.00 21.00 30.00 26.00 25.00 27.53 23.00 22.00 
Montreal . 23.05 20.95 24.65 25.60 26.16 28.13 20.45 20.50 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Aug. 12: 


Cattle and Calves Hogs 
Week ended Aug. 12 (estimated) ............ 3,475 12,600 





Week previous (six days) ..........5eeeeeee> 3,652 12,266 
Corresponding week last year .............. 3,609 13,229 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Aug. 5, compared: Aug. 11, with comparisons: 
Week Same Cattle Hogs Sheep 
ded week Week to 
‘Aue.8 1960 date 203,500 262,200 77,200 
CATTLE Previous 
Western Canada 23,916 18.755 a . 190,000 242,500 72,100 
Eastern Canada _ 15,632 15,7 ame wk. 
Totals ....... 39,548 34,523 1960 227,300 289,900 75,000 
OGS 
Western Canada 44,083 42,124 
Eastern Canada 54,289 53.995 NEW YORK RECEIPTS 
Ee 98,372 96,119 P f li to k at 
All hog carcasses Receipts of livestoc 
graded ......; 108,732 105,553 Jersey City and 41st st., 
Western Canada 4,259 4,658 New York market for the 
Eastern Canada 5,111 4,933 A 12: 
Totals ....... 9370 9,591 week ended Aug. le: 


Cattle Calves Hogs* Sheep 
34 none none none 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast directs 
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markets, week ended Aug. 11 . g —— 
Cattle Calves Hogs Sheep salable ‘ 4 non 

Los An 4,250 Total, (incl. 0614 188 

Stockton 1,930 500 825 575 rects) 1,683 none 10, 


N. P’tland 2,050 425 1,600 4,425 *Includes hos at 3ist Street. 
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ark, Wetzel Organizes 
fod Research Corporation 
Sark, Wetzel & Co., Inc., Indiana- 
jis, has announced the organiza- 
jon of Rivark, Inc., to “permit a 
wncentrated approach to basic and 
applied research on food products, 
processes and equipment.” GEORGE 
W. Stark, president of Stark, Wetzel, 
yhich will hold controlling interest 
in the new firm, said it was organ- 
ed primarily “to permit planned 
development of approximately three 
dozen patents held by Dr. EucENne 
J] RwocHEe, world-recognized foods 
authority, who will be vice president 
and research director of Rivark.” 
Stark, who is president of the new 
cempany, described the Rivoche pa- 
tents as covering a “completely new 
concept of food treatment that offers 
economies and convenience to the 
processor and the end user and per- 
mits almost unlimited flexibility in 
the preparation of full-course menus 
which will bring the gourmet treat- 
ment within the limits of most 
kitchen talents and budgets.” He 
said the Rivoche concept offers ad- 
vantages in the preservation and 
greater utilization of low cost foods 
and is particularly adaptable in pre- 
paration of egg foods, milk foods, 





RESEARCH DIRECTOR of Rivark, Inc., 
Dr. Eugene J. Rivoche (left), is shown 
in new firm's laboratory with George 
W. Stark, president of Stark, Wetzel. 


extruded food products, sea foods, 
poultry foods and those requiring a 
liquid food base. 

The new firm will be headquar- 
tered at Stark, Wetzel’s plant at 725 
Gardner Lane, Indianapolis. Other 
Officers of Rivark, Inc., all associ- 
ated with Stark, Wetzel, include: 
Gane TURNER, executive vice pres- 
ident and treasurer; JosEPH McGin- 
MS, vice president, and Jack SUL- 
UVAN, secretary. 

According to Stark, the staff of 
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The Meat Trail... 





SIDE OF BEEF is presented to Mrs. and Mr. John Kackley (second and fourth 
from left) as part of one year’s meat supply which couple won in meat promo- 
tion contest sponsored by Zummo Meat Co., Beaumont, Tex. Shown are (I. to 
r.): Howard Hicks, executive vice president of Beaumont Chamber of Com- 
merce; Mrs. Kackley; John Zummo, general manager of firm; Kackley, and 
Frank Zummo, founder and president of Beaumont meat packing company. 





the new corporation will include a 
nucleus of top food scientists and 
technologists and will “design and 
develop food machinery tools, appli- 
ances, devices, equipment, food prod- 
ucts, goods, wares and merchandise 
of every class and description.” 


Pacific Meat, Portland, Ore., 
Leases Cascade Salem Plant 
Pacific Meat Co., Portland, Ore., 
one of the largest independent pack- 
ing companies in the Northwest, has 
leased the facilities of Cascade 
Meats, Inc., Salem, Ore., the two 
firms announced. The one-year 
agreement includes an option to buy 
the plant, equipment and other pro- 
perty of the Salem concern. 
Douctas W. CHAMBERS, president 
and general manager of Cascade 
Meats, will continue as manager of 
the Salem operation, and most of the 
other Cascade employes also will 
remain, the companies said. JAMES 
R. ZIEGLER, secretary-treasurer of 
Cascade, will be office and credit 
manager, and Rosert F. Kine will 
continue as plant superintendent. 
Established in 1926, Pacific Meat 
Co. has operated largely as a killing 
plant, specializing in dressed beef, 
veal and pork. Its trade area extends 
through the Pacific Coast states. 
Officers are: Howarp NELsEN, pres- 
ident; Wave A. Parker, vice presi- 
dent and general and 


manager, 





Katie L. NELSEN, secretary-treas- 
urer. CHARLES NELSON is sales man- 
ager of the Portland firm. 

The Salem firm was founded in 
1919 as Valley Packing Co. by 
Curtis Cross and W. H. Sreustoss, 
grandfather of Douglas Chambers. 
The name of the company was 
changed to Cascade Meats, Inc., in 
1955. Sausage, smoked meat and ba- 
con are sold under the Cascade la- 
bel from northern California to 
Washington. The Salem plant will 
continue its custom killing service, 
as well as its processing operations, 
and also will purchase cattle, calves 
and hogs for shinment to the Port- 
land slaughtering plant. 

Pacific Meat Co. plans to expand 
its dressed pork, beef and veal sales 
in the Cascade trade area while 
increasing the tonnage of sausage, 
sliced bacon and smoked meat at 
Portland, officials of the firm said. 


JOBS 


Wilson & Co., Inc., Chicago, has 
announced the appointments of Dr. 
Conrap W. bE FIEBRE as research 
director of the Wilson Laboratories, 
the firm’s pharmaceutical division, 
and of RoMaAN L. PozorskI as assist- 
ant sales manager of the company’s 
Ucopco gelatin division. 


T. P. (Scorr) Forses has been 
named national sales manager for 
Grand Duchess Steaks Corp., Indi- 
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anapolis, a wholly-owned subsidiary 
of Stark, Wetzel & Co., Inc., of Indi- 
anapolis. According to J. N. McGin- 
NIS, vice president and general man- 
ager of Grand Duchess Steaks, 
Forbes’ appointment is in line with 
the firm’s expanding frozen food 
marketing program. 


C. K. Matcotm has been appointed 
superintendent of the Edmonton, 
Alta., meat 
packing plant of 
Swift Canadian 
Co., Ltd., Toron- 
to, Ont, an- 
nounced P. L. 
AYERS, president 
of Swift Canadi- 
an. Malcolm be- 
gan his career at 
the company’s 
Toronto plant in 
1937 and subse- 
quently was named territory super- 
intendent and division superintend- 
ent over various departments there. 
In his new position, Malcolm suc- 
ceeds L. E. Morck, who has retired. 


PLANTS 


The Eckert Packing Co., Defiance, 
O., has issued $800,000 of 10-year, 6 
per cent sinking fund debentures to 
finance its recent acquisition of Sci- 
oto Provision Co. of Newark, O. The 
bonds are priced at par, plus accrued 
interest, to yield 6 per cent and are 
being offered solely to residents of 
Ohio. Denver M. EckKErT, president, 
said the Newark firm will be known 
as Scioto Division of The Eckert 
Packing Co. and will be operated by 
present management and personnel. 
“This acquisition,” Eckert said, “pro- 
vides a close source of supply from 
which we can now serve markets 
throughout central and southeastern 
Ohio.” Eckert Packing was founded 
in 1944 and has undergone major 
improvements and expansions since 
1948, including the acquisition of its 
Archbold, O., plant in 1957. In the 
past eight years, Eckert’s sales have 
risen from $7,500,000 to more than 
$34,000,000 annually. 


The Rochester, N.Y., Zoning Board 
of Appeals has approved the applica- 
tion of Zweigle’s, Inc., sausage manu- 
facturer, to change its quarters from 
its present location at 214 Joseph 
ave. to a new building on Manufac- 
turer’s blvd. 


A meat slaughtering and process- 
ing plant will be built on the mini- 
mum security grounds of the Ore- 
gon State Prison near Salem with 
$100,000 appropriated by the recent 
state legislature. Expected to help 
rehabilitate state prison inmates by 
teaching them the butcher and meat 
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NEW ADDITION to A & R Sausage Co., Salt Lake City, U., is shown in artist's 
drawing of $185,000 facility, expected to be completed by next October, 
Addition will provide for 13,000 sq. ft. of floor space to be used for freezer, 
cooler, sausage kitchen, two smokehouses, boiler and compressor rooms, 
About $75,000 worth of new processing equipment will be installed in plant. 





cutting trades, the plant will be 
built by institutional labor and will 
be a two-story, 62- by 84-ft. struc- 
ture with concrete block exterior 
and glazed tile interior. Meat prod- 
ucts from the plant, which is ex- 
pected to be completed late this 
year, will be distributed to institu- 
tions throughout the state. 


Hyman KLeEINBERG, president of 
American Kosher Provisions, Inc., 
Brooklyn, N. Y., has announced the 
acquisition of Earl Ryals Meat Pack- 
ing Co., Inc., Tampa, Fla. Price of the 
sale was not disclosed. 


Wilson & Co., Inc., Chicago, has 
leased a 9,000-sq.-ft. tract of land 
plus a two-story building of about 
24,000 sq. ft. from the Philadelphia 
Industrial Development Corp. in 
Philadelphia. Wilson previously had 
leased the building from the Penn- 
sylvania Railroad, which recently 
sold the land and property to PIDC 
for approximately $120,000. 


DEATHS 


Larry ARBEITER, sr., 59, superin- 
tendent and plant manager at Hess 
Sausage Co., Milwaukee, died Au- 
gust 9. He had been with the Mil- 
waukee sausage manufacturer for 
the past 27 years. 


ALEXANDER HAtt, 56, founder and 
president of Olde Virginia Packing 
Corp., Buffalo, N.Y., died August 10. 
Hall established the meat packing 
firm in 1941. 


CuESTER W. Dotp, 56, manager in 
charge of meat marketing depart- 
ment operations for Milprint, Inc., 
Milwaukee packaging firm, passed 
away August 5. Dold had been with 


Milprint for the past eight years and 
before that served with Armour and 
Company, Chicago, for about 29 
years. Surviving is his widow, Hetn. 


TRAILMARKS 


Lov Mosss, president and execu- 
tive secretary of Meat Packers, Inc, 
Los Angeles, and southern represen- 
tative of the Western States Meat 
Packers Association, has been named 
chairman of the association’s insur- 
ance committee. In this new position, 
Moses will have charge of reviewing 
and recommending to WSMPA’s 
board of directors all programs re- 
lating to pension and _ retirement, 
group health, fire and life insurance, 
and other programs of a similar na- 
ture. Before joining WSMPA in 1953, 
Moses was chief counsel for the 
board of appeals, Office of Price Sta- 
bilization, Washington, D.C. 


Joun T. Vircin of Metropolitan 
Meat Supply Co., Detroit meat pur- 
veyor, was co-chairman of the 60th 
meeting of the Food Service Execu- 
tives’ Association, held last week at 
the Sheraton-Cadillac Hotel, Detroit. 


“White Sox,” an 870-lb. Hereford 
steer owned by ANNE Brokaw, 14, 
of Towanda, IIl., was named grand 
champion of the 1961 Illinois State 
Fair at Springfield. Reserve grand 
champion honors went to Dave Cox 
of Wyoming, Ill, for his Shorthorn 
named “Precky.” 


Ase Coorrr, president of Bernard 
S. Pincus Co., Philadelphia manu- 
facturer of Yankee Maid meat prod- 
ucts, will be awarded a certificate of 
merit from the Philadelphia Fellow- 
ship Commission for his work in be- 
half of the 1961 membership enroll- 
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gent of the human relations agency. 
Cooper, who was chairman of the 
ission’s meats division, will be 
onored at the 20th anniversary lun- 
sheon of the commission in October. 


The state of New York has 

ted a charter of incorporation 
i) Ferraris Provision Co., Inc., 
Woodside, N.Y., listing capital stock 
of 200 shares, no par value. 


Rowatp I. S1eBEN, director of cattle 

procurement and cattle feeding op- 
wations at The Rath Packing Co., 
Waterloo, Ia., has been re-elected 
president of the Iowa State Univer- 
sity alumni association. 


Morton C. THOMPSON, controller 
at The Klarer Co., Louisville, has 
been elected treasurer of the Louis- 
vile Control of the Controllers In- 
stitute of America. 


As CoLLINs, president of Collins 
Packing Co., Greenfield, O., has an- 
nounced the purchase of ABC 
Stockyards from RusseLt C. Beatty 
and C. R. PHtIntHower. The name of 
the stockyards has been changed to 
Tri-C Co. It will buy hogs five days 
aweek from local farmers exclu- 
sively for Collins Packing. Collins 
said that the addition of the stock- 
yards will provide a steady hog 
market for local farmers and will 
diminate trucking hogs in from IIli- 





BANK OF AMERICA executives take time out from two-week agri-business 
seminar at University of California at Berkeley to visit San Francisco meat 
Processing and distribution center of Safeway Stores, Inc. Henry J. Seiler 
(right), manager of center, explains how beef is aged to (I. to r.) Ben B. 
Briley, Karl Kaeuser and K. Larkin. About 20 bank officers attended seminar. 





nois. WILLIAM SoarpDs and Paut Lar- 
ick will be in charge of hog pro- 
curement. Collins Packing, which 
was founded in 1958, employs about 
63 people and slaughters nearly 900 
hogs per day. The firm recently 
completed construction of a new pen 
area, which will hold about 1,000 


hogs. Other new facilities include 
modern lard rendering equipment 
and a 200,000-lb.-capacity fast 
freezing room. Plans have been 
drawn for an addition to the main 
plant for processing of hog casings, 
which will mark the fifth addition 
to the Greenfield plant since 1958. 
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Flexibility in your production line! 


When distance is your problem, St. John can engineer the con- 
veyor system that makes short work of long spaces. This easy, 
field-proved set-up carries emulsion from the chopper directly to 
the St. John continuous stuffer—gives you steady, high produc- 


And with an alternate cut-off valve, emulsion can be delivered 
from chopper to dump bucket—for other operations in a simple, 
trouble-free process that keeps labor costs to a minimum, 
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ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & Co. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Lamb Can Do Better in 
Competitive Race—Lewis 


Prospects of the U.S. lamb indus- 
try can be brightened considerably 
when lamb pro- 
ducers realize 
the importance 
and power of 
consumer  pref- 
erence and selec- 
tive breeding 
methods, George 
M. Lewis, vice 
president of the 
American Meat 
Institute, empha- 
sized last week 
in a speech at the Second National 
Lamb and Wool Industry Confer- 
ence in Laramie, Wyo. 

Lewis told delegates to the con- 
ference that lamb has all the ele- 
ments of America’s most esteemed 
foods. “It is nutritious and tasty, and 
it is liked by most persons who 
know it and know about its quali- 
ties,’ he said. The AMI official 
called on the delegates to stress 
these advantages and to “recognize 
that you are producing a food prod- 
uct and that the consuming public 
is the boss.” Many foods, especially 
protein foods, are in “a stiff and 
competitive race,” he pointed out. 





GEORGE LEWIS 
























































LABEL for one of the distinctive new beef cuts with new names—the form in 
which some retailers will sell Swift & Company's ProTen tendered beef—ijs 
held by Oscar House, president of ProTen, Inc., a Swift subsidiary which will 
license other meat packing firms in use of the method and provide technical 
service. Facing him at left is Paul Goeser, executive vice president of the or. 
ganization. They stand beside a poster which shows that the broiling-roast. 
ing-grilling-rotisserie family of beef cuts has been greatly enlarged by devel. 
opment of the tendering process. In announcing the formation of the subsid- 
iary, Swift director P. E. Petty said that the firm now is producing ProTen beef 
in 18 plants at the rate of 200,000,000 Ibs. annually and that this output 
will be doubled by the year’s end. The new Rochelle plant will supply the 
Chicago area. Eighteen new steaks and roasts, carrying such names as Savoy, 
Imperial, Coronet, Essex and Penthouse, have been developed and tested. 





The most important problem to be 
solved by producers is the matter of 
breeding stock, Lewis said, noting: 


“The kind and quality of lamb most 
desired by consumers can be ob- 
tained through a careful and se- 
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Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


















- BEEF-- VEAL’: PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
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HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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. emulsifies in suspension ...no mill-like mashing... pre- 
ina serves cell structure for longer shelf life... with or 
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oy. f (SE THESE BUFFALO MACHINES to produce 
— | sausage of better appearance and quality 


‘=| vih longer shelf life...to automate your 


woduction and reduce costs 
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the automated connecting link between emulsifier and 
finished product . . . eliminates pulsations and air cavita- 
tion for constant weight control. ..a profitable addition 
for any kitchen with four or more linkers. 


CONVERTER: cuts meat in suspension ...does not destroy 
cell structure...assures longer shelf life...eliminates air 
pockets... homogenizes com- 
pletely as it mixes. 





MADE IN 
U.S.A. 


CONVERTER 













quality machinery for quality sausage-making 
‘GRINDERS e MIXERS e STUFFERS e CUTTERS 
REPLACEMENT KNIVES e CASING CLEANING MACHINES 


Buffalo 


, SONS CO: © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 WN. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-4658 
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lective breeding stock program, with 
appropriate certification of the 
breeding animals that measure above 
par. Artificial insemination, if and 
when it can be used effectively with 
sheep, will hasten the program by 
the owners of certified breeding 
stock.” 

Lewis also recommended that lamb 
growers strive for the proper qual- 
ity and finish that will give the con- 
sumer what she wants in tenderness, 
flavor and juiciness—meaty cuts 
that are not overly fat. 

“Lambs should be marketed 
promptly after they have reached 
the right degree of finish so that the 
dressed carcasses will average some- 
where between 45 and 55 lIbs.,” he 
said. “Dressed lamb within this 
weight range is what retailers want 
in order that they may supply their 
customers with the various lamb 
cuts that are most desired.” 

Urging the entire lamb industry to 
enlarge its marketing and promo- 
tional activities, Lewis said: “Con- 
tinued merchandising and promo- 
tional programs are needed to ac- 
quaint present and potential lamb 
consumers not only with the nutri- 
tional facts about lamb but also with 
the seasons of the year when the 
lamb market supply is most plenti- 
ful. Wide dissemination of cooking 
instructions for homemakers from 
selection to serving also will help 








eam 


in bolstering the lamb business.” 
Lewis urged the group to appoint 
a special task force committee to 
sift out all the available facts and 
develop necessary changes to bring 
about the “lamb of tomorrow.” 
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JUST INTRODUCED nationally in su- 
permarkets by Gol-Pak Corp., Union 
City, N.J., frozen line includes veal 
steaks, breaded veal steaks and 
cubed beef steaks in four-color car- 
tons overwrapped with moistureproof 
cellophane. Bottom panel of each 
carton carries reproduction of Gol- 
Pak ad showing product in use and 
all three packages. Cellophane is 
produced by Olin Mathieson Chemi- 
cal Corp. Lord Baltimore Press sup- 
plies cartons used by Gol-Pak Corp. 


Flashes on 


suppliers 


BASIC FOOD MATERIALS 
INC.: Appointment of Haskel] Nee. 
dle as director of research and de. 
velopment of this producer of sea. 
sonings for the food industry was 
recently announced by Ray F. Beer. 
end, chairman of the board, 


AMERICAN MAIZE PRODUCTS 
Co: Ralph Ueberbacher, a section 
leader in the research laboratories 
at Hammond, Ind., has been pro- 
moted to manager of technical sales 
service. Ueberbacher will operate 
out of the company’s sales head- 
quarters in New York. 


CORN PRODUCTS SALES C0. 
Clyde W. Woodburn has been named 
manager of the Philadelphia district 
sales office, industrial division, of 
this supplier, Michael D. Mullin, 
eastern region vice president, has 
announced. Woodburn _ succeeds 
Henry Heinstadt, who has retired. 


FORMED CONTAINER CORP: 
Kenneth Millhiser has joined the 
staff of this New York manufacturer 
to initiate the company’s sales pro- 
gram on the West Coast. 


DuBOIS CHEMICALS, INC.: El- 
mer C. Korte has been appointed 
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COMPLETE, Ready for installation 
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5800 S. Damen Ave., Chicago 36, Illinois 
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BACON 


FOR 


Switch now to this modern bacon. '__ curing methods produce a finished 
cure~—CYCLACURE—a completely product that maintains a bright 
balanced and dispersed curing med- lean color and a light fat color 


ium. CYCLACURE incorporates through marketing and cooking. 
“Cylan” sodium cyclamate in cor- 
rect and accurate proportion to 
nitrite content. Conventional 





> PRESCO SEASONINGS 


; PRESCO FLASH CURE 


Among the many products for meat processing ; PRESCO PICKLING SALT 
originated in our research laboratories are the famous « PRESCO PK 


; BOARS HEAD SUPER SEAS@NINGS 


* CYCLACURE 
PRESE RVALI a E ...nome oF PRESCO propucts 
MANUFACTURING COMPANY Since 1877 





FLEMINGTON +© NEW JERSEY 








E NATIONAL PROVISIONER, AUGUST 19, 1961 59 





chief chemist at the East Ruther- 
ford, N. J., plant of this manufac- 
turer of plant cleaning and main- 
tenance compounds, it has been re- 
ported by Louis Lerner, president. 


L. S. BLONDHEIM & CO.: John J. 
Adrian is succeeding Fergus P. To- 
bin as southern California repre- 
sentative. Tobin has been trans- 
ferred to the San Francisco main 
office as sales manager. 


PENICK & FORD LTD., INC.: 
Appointment of James W. Ferguson 
as general trade salesman of the 
corn refining division of this firm 
was recently announced. He will 
work in Iowa, Nebraska, Kansas and 
Missouri. 


KAISER ALUMINUM & CHEM- 
ICAL SALES, INC.: Joseph J. Fehr 
has been appointed manager of the 
north central branch for foil and 
container products of this supplier, 
according to Robert H. Lucas, in- 
dustrial foil and container sales 
manager. The area covers Detroit, 
Milwaukee and Minneapolis areas. 


GENERAL MOTORS’ CORP-:: 
John A. Castle has been appointed 
director of public relations for the 
GMC truck and coach _ division, 
according to Calvin J. Werner, GM 


vice president and general manager 
of the division. 


W. R. GRACE & CO.: Hal Mar- 
shall has been appointed sales man- 
ager of the Erlanger, Ky. district, it 
has been reported by this manufac- 
turer of plastic coverings. 


J. A. JENKS CO.: About Septem- 
ber 1, this dealer in spices and sea- 
sonings for sausage manufacturers 
will move into its own building at 
224 Commercial Street, San Fran- 
cisco, California. 


HOERNER BOXES, INC.: C. M. 
Carson, executive vice president of 
this Keokuk, Ia., container manu- 
facturer, has announced the selec- 
tion of supervisory and sales per- 
sonnel for the company’s new cor- 
rugated box plant at Gurnee, III. 
Key personnel include John Pojun- 
os, manager; Richard P. Laster, 
sales manager; Richard B. Wells, 
office manager; Donald G. Jensen, 
superintendent, and Kenneth Mer- 
cer, assistant superintendent. 


BABCOCK & WILCOX CO:: 
John G. Martin, manager of the 
boiler division of this New York 
firm, has announced that Seth M. 
Snyder has been named _ district 
sales manager of the Pittsburgh area 





to succeed W. I. Collins, who has 
retired. It was also announced that 
J. W. Thompson was named district 
sales manager in Charlotte, N¢, 
and that J. E. Robertson replages 
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Thompson as the sales engineer at 
Cincinnati. 4 





BARLIANT & CO.: Samuel 8 


















liant, president, has announced that. 
this Chicago concern will take oye 
the manufacture and distribution of 
Hoy molds from The Globe Gp. 
Chicago. 


ROSSOTTI LITHOGRAPH 
CORP.: Appointment of Ekngs 
WILLIAMS as general sales 
was recently announced from the of 
fice of this multi-color packaging 
producer and designer. 


THE FOXBORO CO.: A $700,000 
assembly plant in East Bridgewater, 
Mass., has been opened by this man- 
ufacturer of industrial instruments 
for measurement and control. 








NRA’s 5th Area Meeting 
Research sponsored by the Na- 
tional Renderers Association will be 
discussed during the annual meeting 
of the NRA’s fifth regional area, 
scheduled for September 16 and 17 
in the LaSalle Hotel, Chicago. 
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equipped with individual 


savings at a modest investment. 


Ask for detailed literature on the Boss Restraining Con- 
veyor, Boss Cradie Restrainer and Boss Electric Stunner. 


THE Cincinnade BUICHERS SUPPLY COMPANY 
INU Tl 16 
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RESTRAINING 
CONVEYOR 


This unit is a ‘“‘V’ shaped restraining conveyor 
which supports the hogs in a quiescent upright 
position for application of the stunning instrument. 
The conveyors form a self-contained unit and are 
drives and 
motors and starter. In operation, the hogs are 
chuted (not shown) to the Restraining Conveyor 
unit. At this point the hog loses its footing and the 
wand may be easily applied. This unit offers proven 
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Your Name and Address 


on a 3¢ postcard will bring you 
10 DAYS FREE TRIAL 


“THE YELLOW SHEET” 


Prove to yourself that an accurate, com- 
prehensive report on going prices on most 
every type of meat and by-product will in- 
crease your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND 
NEWS SERVICE 
“The Yellow Sheet’’ 


15 W. Huron &t. 


SERVICE of 


Chicago 10 
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The trend is loward MILDER tut more Auta! 
WIENERS - BOLOGNAS - LOAVES - PORK SAUSAGE - LIVERWURST 


First Spice 


LAVOR-LOK 


natural and soluble 


Sole Manufacturers of the Famous 


RAVOR-LOK 
VITAPHOS 

VITA-CURAID 
TETOLIN 
SEASOLIN 


—Natural and Soluble Seasonings 
— Phosphate for Emulsion Products 

—The Phosphate Compound for Pumping Pickle 
—Albumin Binder and Meat Improver 


—Non Chemical Preserver of Color and Freshness 


ONAL PROVISIONER, AUGUST 19, 1961 


Here is effective protection against Flavor 
Cook-out, rancidity, loss of color-freshness. 
FLAVOR-LOK guards your products 
against flatness, faded appearance . . . and 
gives them zestful new taste-appeals that 
were not there before. Try the FIRST 
SPICE masterpiece in blends to suit your 


own particular needs. 


FirsTSpice 


; Ueving Ce MPlAH IY, SHE 





Help is on the way—the moment you call 
in an Airkem field engineer. He knows 
your problem! He knows how to get your 
neighbors off your neck—without costing 
you your shirt (or your profit). 

The world’s leading odor-research labora- 


tory has developed a total-odor-control 
technique that combats—scientifically and 


completely—the noxious odors generated 


by rendering plant operations. 


The Airkem technique really works, where 
others fail — because Airkem’s specific 
counteractants not only control the odors 
around the loading dock, presser and 
dryer, but actually inhibit odor develop- 
ment in the cook itself. By tackling all 
troublesome areas at the same time with 
odor-counteractants specifically developed 
for each job, Airkem eliminates odors with 
maximum efficiency and lowest cost. Your 
neighbors will be content to have you 
around even when your plant is perking at 
maximum capacity —and your employees 
will thank you, too. 


Our field engineers are ready to prove that 
Airkem’s total-odor-control system can 
solve your odor problem and free you 
from community harassment—for good! 


Nick Post, Airkem, Inc. Dept NP-8 


meee 241 East 44th St., New York 17, N. Y. 


Send field engineer to make free plant 
survey and demonstration. 




















Zone. State. 




















Want Driver-Salesman 
Exemption Retained 


The driver-salesmen employed by 
private carriers of property who de- 
vote more than 50 per cent of their 
time to selling and less than 50 per 
cent of their time to such work as 
driving, loading and unloading and 
the like, should continue to be ex- 
empt from the maximum on-duty 
time provision of the Federal Motor 
Carrier Safety Regulations, stated 
the Private Truck Council of Amer- 
ica, Inc., in a brief filed with the 
Interstate Commerce Commission 
early this month. 

Taking strong exception to ICC 
examiner C. Evans Brooks’ proposal 
in Docket Ex Parte No. MC-40 
(Sub-No. 1) to delete the existing 
exemption for driver-salesmen, the 
Council pointed out that no evidence 
was submitted at the lengthy hear- 
ings last year, nor was any reason 
advanced by the examiner, for dis- 
continuance of the exemption of 
driver-salesmen as such. 

Restrictive regulations such as are 
proposed, would kill the initiative 
of driver-salesmen, who must have 
flexibility to be successful. Further, 
continued the Council, the examin- 
er’s proposal “disregards density and 
location of population and customers, 
and business, weather and other 
variables affecting selling.” 


AMI Publishes Revised 
Booklet on Sausage 


A new, expanded and revised ed- 
ition of “Sidelights on Sausage” has 
been published by the American 
Meat Institute of Chicago for sale 
to and distribution by members. 

The booklet has a four-color cover 
showing a platter of sliced sausage 
and center color spread illustrating 
liver and summer sausage and bo- 
logna. Almost every page carries one 
or two “catchy” sketches highlight- 
ing points made in the text. One of 
these emphasizes that a 5%4-in. x 
3%4-in. frankfurt contains 4.5 grams 
of protein, iron, appreciable quan- 
tities of the B vitamins and a mod- 
est 145 calories. 

The booklet tells the story of sau- 
sage nutrition and flavor and the 
services sausage makers perform in 
the preparation of their product. 
There are interesting historical notes 
and anecdotes on franks and other 
sausage, the story of “How the 
Wiener Won Its Way,” as well as 
recipes, statistics and product defi- 
nitions for consumers. 

The material will be of great in- 
terest to retailers, homemakers, 
home economists, nutritionists, 
teachers, students and food editors. 





take the effort out 
of smoke house cleaning 


quickly an@ thoroughly re 
moves carbonized protein 
fats, greases, tar, hydrocar- 
bon oils. Rinsing is com 
plete and speedy. 

Sanfax SF-32 is odorless 
dustless and non-fuming 
Performs effectively in all 
hard water ranges. 

Sanfax SF-32 is also rec- 
ommended for heavy duty 
cleaning of equipment, walls 


Registered wit! 


and floors. 


USDA, me 


inspection divisio 


WRITE, WIRE or PHONE 


Sanrax 


Corporation 
P.O. BOX 604 
ATLANTA, GEORGIA 


ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 
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those pink plump beauties in the pan? That's what 
mean! MAYER’S WONDER PORK SAUSAGE SEA- 
SONINGS give you the finest attributes of natural 
Spices and soluble seasonings to provide extra-bright 
pink bloom and a fine, full flavor. Ask the “man from 
Mayer” or write for batch-size test sample. Just tell us 
the size of your production block and whether you 
Want regular strength, light sage, no sage, or southern 
style; also with or without Cracked Red Pepper. 


SPEAKING OF SAGE 


Our sage is the finest Yugoslavian quality; 
perfect silvery leaves from the world’s best 
crops, grown along the Dalmatian coast. 
Of course we pay more for these cleaner, 
fresher colored leaves. But they alone, of 
all the world’s sage, translate into the per- 
fect sage flavor for our blends. 


|H.J.MAYER & SONS CO., INC. 


_ 6813 South Ashland Avenue ¢ Chicago 36, Illinois 
6819-27 South Ashland Avenue Ia Canada: H, J. Mayer & Sons Co, (Canada) Limited, Windser, Ontaric 








Move Your Product Out of the Case... into the cart. You need controlled quality to get 
the sales that spell success. Much depends on the materials you give the sausage maker and 
his skill in working with them. But an important part of success is also his tools, grinders, 
cutters, emulsifiers, smokehouses, and the arrangement of them into an integrated system. 
Koch is now offering advanced new tools for sausage makers. Tools that make tastier 
products, juicier, meatier wieners, and hamburgers that taste like steak. For a single new 


machine or a complete system, see what’s new from Koch. 


Liberal time payment and equipment rental plans . Koch Supplies Inc. 





1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQ 
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solid. Minimym 20 words, 
20¢c each. ‘*Posi- 
rate; minimum 20 
words, 20c each. 


i |; set 
ee words, 


special 
Pe. 50; 


additional 
Specifically Instructed Otherwise, All 
“— Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








MISCELLANEOUS EQUIPMENT FOR SALE 
HOG CASINGS 
THE LAZAR COMPANY 
SAYER & CO. 


810 Frelinghuysen Ave., 
NEWARK, N. J. 





—— 
USDA LABELS EXPEDITED 

WITHIN HOURS OF RECEIPT $6.50 EACH 

services—Gov. information, labels, 


a ee — FDA, etc. Available monthly 


JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-4122 


Albee Bids., 
Washington 5, D.C. 





OF SPECIAL INTEREST 
To plants needing 


EXTRA FINANCING 
ORHAVING: Excess hog killing capacity. We are 
interested in having 2000-3000 hogs killed weekly. 
s send costs and information on live hog 


banality in first letter. W-377, THE NATION- 


SIONER, 15 W. Huron St., Chicago 





SHEBOYGAN’S FINEST SAUSAGE 

MANUFACTURER WANTS JOBBERS: And dis- 

tritutors for a No. 1 Federally inspected SUM- 
ER SAUSAGE with old world flavor. Will keep 

ly without spoiling. Presently being 

i eighteen states. 

BERNHARD’S SAUSAGE CO. INC., 

Box 54 SHEBOYGAN, WISCONSIN 





Participating memberships available 
in non-profit 
INTERSTATE SHIPPERS ASSOCIATION 
410 W. Roosevelt Road Chicago 50 Ml. 
Telephone COlumbus 1-7593 
PERISHABLE LCL SHIPMENTS 
AT CARLOAD RATE 
NATIONWIDE 
Inquiries Invited 











\ IN WEST TEXAS: Will convert to federal cattle 


and bog slaughter and boning operations for 50 
additional rough pork per day for an 

NJ asred outlet to reputable and rated major 
dent non-slaughterer. TEXAS PACK- 
INC., Box 258, SWEETWATER, TEXAS 





i) HOGS vs CUSTOM KILLED HOGS? 

UASTERN SLAUGHTERERS AND CUTTERS 
—e FURTHER INFORMATION WRITE 
7 W353, THE NATIONAL PROVISIONER, 
W. Huron St., Chicago 10, Tl. 





D0 YOU NEED SMOKED BACON SKINS OR 
Aah BACON SKIN TRIMMINGS @14¢? Write 
No. W-367, THE NATIONAL PROVISION- 
18 W. Huron St., Chicago 10, Ill. 
eeepc 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE 


CHICAGO 22, ILL. 
CAnal 6-6200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





TRACTOR FOR SALE: 1960 R 190 Internationa’ 
Tractor less than 25,000 miles, owner driven. 
Yes, you have read this ad right—less thar 
25,000 miles. Also 1955 stainless steel Fruehauf 
trailer with 9 rails and hold over Thurmo-King. 
Will sell as unit or separately. Contact WALLY 
at FULTON MEAT CO., 921 Fulton St., Chicago. 
Til. Telephone Monroe 6-8115-6-7-8. 





CASE SEALER FOR SALE 
STANDARD KNAPP PACKAGING MACHINE 
(EMHART MFG. CO.) 
AUTOMATIC GLUER TYPE 429 
COMPRESSION UNIT TYPE 616 
USED FOR 1 MONTH 


CHICAGO REFINING CORPORATION 


9101 South Baltimore Ave Chicago, Illinois 
Telephone RE 1-2255 





COMPLETE: Sausage room equipment, all 200+ 
capacity. Mixer, Cutter, Stuffer, Big Grinder 
Tank, Tree. CHEAP. FRANKFORT PROVISION 
CO., Route 4, Box 299, Frankfort, Indiana 





EQUIPMENT WANTED 


WANTED: 800-1600* capacity scrapple kettle 
with agitator. HICKORY VALLEY FARM, INC., 
LITTLE KUNKLETOWN, STROUDSBURG, R D 
#2, PENNSYLVANIA. 








HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent @ Order Buyer 
* Counsellor @ Exporter © Importer 


1$0, DEARBORN ST. CHICAGO 5, ILL. 
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PLANT WANTED 


A RESPONSIBLE CONCERN 
WILL BUY 


SUITABLE BEEF: Slaughter packing plant cows 
and steers or one plant mostly cows and one 
plant top quality steers and heifers. Must be 
located in territory where live stock supplies 
are sufficient to assure continuous full opera- 
tions and where truck and rail freight rates 
are competitive for shipment east. Would be 
interested in cow plant southwest, steers and 
heifers middlewest. Replies will be treated 
strictly confidential and given only to the in- 
terested buyer. PW-385, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., 








Chicago 10, Ill. 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 
3306—PICKLE INJECIOK: Boss Fermeartor, mdi. 246, 
S.S. 1%. HP. 4 yrs. old, good cond., New 50000 
00 





956. 
3317—SHARPLESS CENTRIFUGE: Continuous  DH-2 
— cap. 400 gal. per hr., Automatic 


Ce, SERRE SC aie ie en Ne $1,750.00 
3333 HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
ay tary w/American Marsh steam pump, 7 x 

OR a SER REAL $2,000.00 
3000—BACON SLICING PACKING CONVEYOR: 
Anco, 10 ft. Stainless Steel 750.00 
3314 STUFFERS: (4) Buffalo 500% capacity, with 
air piping, less valves 1,250.00 
3376—COOKERS: (2) Anco 4!/2 x 10’ iacketed ‘head, 
tae a" 20 HP., standard center 


3394 BISINTEGRATOR: Rietz md 
carbon steel pre-breaker --.._....------- ,000. 
3400—BAND SAW: Jones-Superior 354, stainless 
steel moving top, table, 5 HP. Motor ___-$850.00 
ar 1a cpa SPLITTING SAW: Best & Ocean 
3405 FILTER PRESS: D. R. Sperry 30” x 30” plate & 
ae gy Filter Press, 16 plates & I5 frames, ratchet 





MI CASING APPLIERS: (2) Buffalo we” $175.00 
3414—SEALERS: (8) Great Lakes CS I7 --ea. $125.00 
MICBACON. SKINNER: Townsend 3752 ___-- $975.00 
 vcsemaoni SKINNERS: (3) Townsend 


CO: TE LEE IEA EEE ea. $650.00 
3418—GRINDER: Buffalo 766BG, complete with 
bowl, worm, end ring and motor -__------ $950.00 
3424—GRINDERS: (2) Anco mdi. 766A, St. Louis bowl 
—50 HP. mtr., good condition__....---- $1,750.00 
- HP. mtr., good condition -__------ $1,650.00 
3449— GRINDER: Butcher Boy #56B, 7!/2 HP. <n 


ae AEC ARR Ese $1,500. 
3453 HOLLYMATIC PATTYMAKER: mdl. #54, w/ 
easy way stand, excellent cond., like new---$750.00 
33997—ROCKFORD FILLER: Model "A" _____ $150.00 
ee Buffalo #58, 50 HP. 300% cap. 
wl, v-belt drive, new in 1956 -------_-- $3,500.00 
3480 STUFFERS: (2) Randall 500% cap. interior 


surfaces nickel a. painted white epory, — 
piplig: and volves: ....2-<. = $850 
en ae COMPRESSOR: Vilter We x a 
twin cyl. 100 HP., 1180 rpm. cap. 59 tons at 360 
rpm. new R67 5 DERE ECAR NEST AE SS $2,700.00 
3099—PAK-ICER: Vilter 3'/2 ton, complete, stainless 
steel lined compart., good oper. cond. $1,050.00 
3045—LOAF PANS: (600) stainless steel, 7 x 5” x 
4”, 6-lb. capacity with covers ______---- $6.00 
3054—DEHAIRER: Boss #58 Jumbo "U", Sean iron 
frame 12’ L, 16 U bars, 14-6 point stars on upper 
shaft, 15- 10" on lower shaft w/4” belt, feed con- 
veyor, w/20 HP. mfr. 1160 rpm. excel. “cond., very 
TPR TR RE MEAN APRS NEE $9,000.00 
3060—VACUUM PACKAGING MACHINE: Flex-Vac 
mdl. 6/7 handle bags 6” to 65.”W x 4” to 
TH"L x %e x 4" thick. 40 pkges per min. Elec. 


a. 110/60/1 Beach Russ mdl. 135 FV ———— 
2071 SILENT CUTTER: Boss “H#40A. 100% i a 
31K DeRACTORS:(3)—(I), “American Laundry 

ach. Co. er 9 Ext. 40” dia. Monel Metal 
de ae aie G Mle notes e can cs $1,500.00 


(1) — Laundry Cenisiaasl Extractor, 40” dia. 
+ a - steel basket & cast iron gh, =< 
sd -SHARPLESS BLOOD CENTRIFUGES! (2) Super 
#6 w/2 HP. mtr. Monel bowls _____- 200.00 


HAM, LOAF & PRE-SLICING MOLDS 


Globe Hoy ee a a eae ea. $12.50 
Grane Few Geter on es ea. $12.50 
Globe Hoy pe SOT Asay Yaa re ea. $13.50 
Ce eee aa a ea. $6.00 
Globe Hoy #116 RE AE Res Sn ITE. ea. $14.00 
Adelmann #0-2-S-E ___.___....--___--____- ea. $11.00 
PT IP hae ta ea. $11.00 
I SI oe cn ea. $11.00 
Pe ke | Sk a aS nee ekae ea. $6.50 
Anco Pre-Slicing, 4” x 4” x 24” _.__._____ = $12.00 
Anco Pre-Slicing, 4” x 4” x 27” __________ a. $12.00 


All above Molds stolalens steel and complete, 
NOTE 
All items subject to prior sale and confirmation 
® New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLIANT & ©). 









CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 


[Continued from pass. ’ 





FRED W. DEPPNER, CONSULTANT 


PACKING HOUSE PROBLEMS 
30th MOhawk 2-8008 


HUTCHINSON, KANSAS 


309 W. 


Superintendent: Production 
Winchester Packing Company, Inc. 
HUTCHINSON, KANSAS 


OTHERS DID 
Sold Our 
Sheep & Hog Casings 
Without Previous Experience. 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 


iT! 





SAUSAGE EXPERT: College graduate with 3 
years’ experience in research, 5 years’ as sau- 
sage maker in federal and state inspected plants. 
Presently managing small pork and beef kill 
and sausage factory. Position must offer chal- 
lenge and potential. W-357, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


PROCESS ENGINEER 
ENGINEER: Preferably chemical, with at least 
6 years’ experience in meat packing plant opera- 
tions. Centrifugal experience not required, but 
helpful. Nature of work—process development 
and technical laison with the sales force and 
with the meat packing and allied industries. 
Position requires part time travel. Excellent 





BROKER SALESMAN: Maryland-D.C. Area. Ex- 
cellent relationship with top accounts in above 
mentioned area. Packer desiring additional pro- 
duct volume in steer primal cuts, boneless cow 
meat, veal, lamb, pork and offal items kindly 
contact W-381, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il 





SAUSAGE FOREMAN: Lifetime experience. Ex- 
pert cost and quality controls. Any size opera- 
tion. Available immediately. W-359, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





LIVESTOCK BUYER: 20 years’ experience in 
buying, grading and handling livestock. Excel- 
lent references. Willing to relocate. Write to 
Box W-389, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Age 42. 23 years’ experi- 
ence in all processing, curing, smoking. W-388, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 


ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 








BEEF BROKER 


or 
SALES MANAGER 
IF YOU ARE: A take-charge type of salesman, 
with ample contacts between carlot buyers and 
sellers of beef, and want to be your own boss 
while having the security of an established com- 
pany, and get paid more for your productive 
efforts, an answer to this ad might be your key 
to a successful future. W-378, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CONTACT—SALESMAN 
MAN EXPERIENCED: In selling to meat pack- 
ing industry, to sell for established manufac- 
turer of packing house machinery. Must be free 
to travel. Send complete resume along with ref- 
erences, W-384, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SAUSAGE FOREMAN 
ASSISTANT: To superintendent. Must be fa- 
miliar with all sausage making, smoking and 
S. P. operations. Give full particulars in first 
letter. 
SLOTKOWSKI SAUSAGE CO., 
2021 W. 18th St. Chicago 8, Ill. 





ployee benefits. For a challenging and secure 
future, send resume and salary requirements to: 
J. W. KELLY, Personnel Manager 
THE SHARPLES CORPORATION 
2300 Westmoreland St., Philadelphia 40, Pa. 
All replies held in strictest confidence. 





ASSISTANT 
DIRECTOR OF SALES 

WANTED: By one of the world’s oldest and 
largest pet food manufacturers. Must be thor- 
oughly experienced in marketing in food field, 
and have personal successful field sales record. 
Permanent position with excellent salary and 
extraordinary opportunity for qualified man 
with proven ability for rapid advancement. 
Write: 

Mr. Burton Hill, President 

HILL PACKING COMPANY 


Topeka Kansas 





SALESMAN 
MEAT BROKER or 
MEAT SALESMAN 


WANTED: For Chicago and the state of Illinois 
by a well-known meat processing organization. 
GUARANTEED DRAWING ACCOUNT 
Write W-383, THE NATIONAL "Gacas ae oe 
15 W. Huron St., Chicago 10, Ill 





CONTROLLER: Wanted for independent pack- 
ing house. Company is 50 years old and has sev- 
eral branch houses. Position requires service 
of experienced controller. Salary $10,000 or 
more per annum. Unusual opportunity for rap- 
id advancement. Write W-382, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





DIRECT FACTORY REPRESENTATIVE: Long es- 
tablished chemical company serving the meat 
industry, has opening for aggressive man in the 
midwest area. Liberal commissions. Should have 
knowledge of slaughterhouse and food process- 
ing operations. These are repeat items. Reply 
in confidence giving brief summary of experi- 
ence. W-372, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF SALESMAN: Wanted by progressive firm 
on Fulton Market—Chicago. Must know how to 
handle chain store accounts and understand 
breaking of cattle. Top proposition to a good 
man. W-373, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





EXCEPTIONAL OPPORTUNITY: For young man 
to act as assistant foreman and learn processing 
of jalties. One with family back- 
ground in the sausage manufacturing line would 
be of added value. W-364, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 








WORKING FOREMAN: Wanted for kill floor 
in Los Angeles area. Kill approximately 1500 
cattle weekly. Send full details. Confidential. 
W-390, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


GENERAL MANAGER: Required for 
hasizing 


ern Canada plant, emp 


sales background. Also experenced in 
personnel, cost control. Fresh meat 


initially. Future processing and 


pansion planned. Write Box W-350, 


TIONAL PROVISIONER, 15 W. Huron &t, G 


cago 10, Il. 


oe 





PLANTS FOR SALE OR RENT 








FOR THE EXPERIENCED MEAT MAN 


COMPLETE: Small packing house set up 


stock yards, feed lot, 40 acres land, . ened 


creek through property, 


running 
track scales, hog dehairing machine, 3 i EP. bo 
er, electric beef hoist, electric beef - 


smoking houses with cages, slaugh 
blower coil heated and air condii 
machines, 
pound Buffalo mixer, 


power bacon slicer and hand slicer, new T 


saw, Toledo dial scale, counter scale, chill 


15 ft. x 30 ft., track throughout, zero t 


ture room 15 ft. x 30 ft., yearly 
of freezer is $3000.00, 


revenue 
curing room 30 ft. x 
ft., cutting room 30 ft. x 30 ft., sausage 


30 ft. x 40 ft., ample Water supply with Se 


tric p lard tank, 
International 1960 one ton truck, 





ed, hot and cold running water. 

Must sell due Any other interests and 

dition. Price 
Reinhardt’s 


1957 Chevre 
delivery truck. Brick house, 10 rooms, oil ht 


This 
would be very suitable for a frozen food g 


Mount Pleasant, Ont. Canada 


is $75,000.00 with $25,000.00" 





SMALL MEAT PACKING PLANT _ 


FOR SALE. 


IN PROSPEROUS WEST BEND, 


BS 
WISCC 


AREA. 30 miles from Milwaukee. Ideal 
for super store. Over 700 ft. street fro 


acres land. Building 42 ft. frontage, 100 ft. de 


5 coolers, including freezer in excellent 
tion. Building and land appraised in 


$53,960.20. Now vacant. Will sacrifice for | 


000.00 for quick sale. 


CALVIN HELD 
332 South 10th Ave., 


West Bend, 





LOCKER PLANT: And slaughtering 


Well established business in Wisco 


lent opportunity for food plan. Write 
386, THE NATIONAL PROVISIONER, 15 


ron St., Chicago 10, Ill. 





FOOD PLAN OPERATION: In the midwest 1 


slaughtering facilities. 


Industrial and 


area. Excellent reputation. Owners wish 
locate. Write Box FS-387, THE foe 
VISIONER, 15 W. Huron St., Chicago 10, 


MODERN BEEF SLAUGHTERHOUSE: Aval 


immediately for _ custom 
U.S 
fully 








property. "CEORGE J. WEISS, 1555 D 


Detroit 7, Michigan. 





FOR SALE: Small processing plant in 
disposal on 


Minnesota near sewage 
er. Good livestock producing 


commu 
plant in good demand area. Write J 


Danvers, Minnesota 


MODERN, FULLY EQUIPPED: Meat p 
sausage manufacturing plant in 


on bank 


Michigan. Priced reasonably. Terms 


purchaser. Write Box FS-351, THE 


PROVISIONER, 15 W. Huron S&t., © 


tl. 


SLAUGHTER HOUSE: In southern 
with a capacity of 150 head per day. 


or give long term lease. FS-365, 
PROVISIONER, 15 W. Huron St., C! 


THE N. 


— 
cy 








W. E. (Wally) Farrow 
Earl Martin 





HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 
Telephone: MElrose 7-5481 





parts . 


Ind. 











SIMPLEX BRINE PUMP for pumping hams or bacon. 


Cylindrical tank made of No. 316 stainless steel plate . . . 10 
. will last a lifetime. Sizes 40 gallon to 100 one 
your specifications. Territories open for distributorship . 
information and price list write to: 


THE SIMPLEX PUMP.CO. 


1348 Darling Street ¢ Ogden, Utah 





THE NATIONAL PROVISIONER, A’ 


ter 
100 pound Buffalo air pro J 
#56 Enterprise 








